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ROYAL- COOKERY: 
OR, THE 


Compleat Court-Cook. 


CONTAINING T HE 


Choiceſt Receipts in all the ſeveral 
Branches of Cookery, viz. for making of 
Soops, Biſques, Olio's, Terrines, Surtouts, 
Puptonis, 28008.” Forc'd-Meats, Sauces, 
Pattys, Pies, Tarts, Tanſies, Cakes, 


an Jellies, S. 
As likewiſe 


Forty Plates, curiouſly engraven on Copper, 


of the Magnificent Entertainments at Coro- 
nations and Inſtalments; of Balls, Weddings, 
c. at Court; as likewiſe of City-Feaſts. 


7 which are added, | 
Bills of Fare for every Month in the Year. 


BY PATRICK LAMB, Z 


Near. Fifry Years Maſter-Cook to their late 
Majeſtics King Charles II. King James II. King William and 
Queen Mary, and Queen Ame. 


The Second Edition, wich the Addition of ſeveral new 
Cuts, and above five Huadred new e all diſpoſed 
Alphabetically. 
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RE there no other Reaſon 
or a Preface to this Treatiſe, 
| the very Subject of it ſeems 

co beſpeak one: For as it con- 
fiſts of à Set of Entertainments as nice 
and delicate as any Court or Country can 
boaſt ; ſo is it common in the Caſe of 
Treats, beſides the Preface of an Invita- 
tion, to diſpoſe the Gueſts into their ſe- 
veral Places, and ſometimes to prepare 
their Appetites, by giving em, 'before- 
hand, a ſhort Bill of Fare. In Compli- 

ance with which laudable Cuſtom, I hope, 
I may be allom d, as far at leaſt as the 
Parallel will bear, to introduce my Rea- 
ders with ſome Decency to this viſionary 
Treat; eſpecially, ſince every Gueſt is like 
* A 2 10 
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10 pay his Shot, before he has any Title ts 
the Banquet. As for thofe ſeverer Aſce- 
ticks who keep Lent at Chriſtmas, and 
weigh out their Diet by Drams and Scru- 
ples, it muſt not be expected they ſhould 
8 a Piece with fo hungry a 7 itle to 
I, as "thinking, perhaps, that 2 
ol tbrive faſt enough without ffudy d 
Receipts to ſeaſon and recommend it. But 
as a ditiqus Palate'is, by nor Means, a 
proper Fudge of, Taftes, fo were it a great 
Puty,\ one or two peeviſh Cynicks ſhould 
put | Good: Eating out f Countenance ; 
eſpecially; fence the Author bas not here 
unader tulen to cock: out an Art of Glut- 
nn or 10 teach the Rich and Lazy, how 
ta gꝛeom fatter, hy ranging Epicuriſm 
uner the federal Heads of Jellies, Soops, 
&. bit his chief Aim mas to repreſen: 
the Grandeur of the Engliſh: Court and 
Nation, by an Iuſtance mhich lay moſt 
within his View and Provinice';. the Mag 3 
niſicence; 1 mean, \ of 1hafe. publith N. 
gales made on the. more ſolemn Occafuons 
of ioſtolling Pri nees om their. Thrones, of 
wn Honowrs,' Amba/- 


fadors 
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ladors to tbeir Audiences, and Perſons of 
Figure to the Nuptial-Bed. Now theſe 
are Solemnities which call for good Looks 
and better Chear than ordinary; what in + 
other Caſes might be juſily term Pro- 
fuſeneſs, does, in this, change its Name, 
and become a Debt, both to Cuſtom. and 


Decency. Aud in Truth, ud Kingdom. in 
the World either deſerves, or has acquir dl 
a better. Name, on the fcore of a_ frank. 
and boſpitable Genius, than this of Great- 

W Bricain 3 for as the Soil itſelf has bleſs'd us 

W with an amazing Plenty; ſo has God like- 
wiſe bleſs'd us with an Openneſs of Spirit 
to diffuſe aud ſeatter it, to all araund us. 
beſides which, I may venture to: ſay, that. 
lou Credit and Eſteem with Foreign Mi- 
nifters, has, in ſome Meaſure, been built. 
and ſupported on this Foundation; for. 
theſe whoſe ſhort Reſidence among us, 
would not give them leave to remark up- 
on the » nicer Parts of our. Conſtitution, 

e get gone away with ſuch a V 645 | 
of our Magrificence, as to lament their 
own Barrenneſs, whenever they reflected 
pz the. F. leſh-Pots. they left behin them. 


As 
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The Preface. 

Ads for the Author of theſe Sheets, his 
| ak and Character are ſo well known 
aud eftabliſh'd in all the Courts of Chri. 
ſtendom, that I need obſerve no more of 
him, than that he maintain'd his Station 
at Court, and the Favour 0 four ſutceed. 

ing Princes, for about Fifty Tears toge- 
ther ; which whoever does after him, may 
| bpaft of of being one f the two fortunate 

and long liv 4 4 wel; 65 which perhaps 
a Hundred Tears before. have not pro. 
—_ 
It remains oh to ſoy ſomething of 
this fecond Edition, in which we have 
endeavour'd to make it of a more gene- 
ral Uſe than it was before, when it na 
calculated only 'for the Kitchens of 
Princes and Grel Men, by adding above 
 froe Hundred new Receipts, which not 
being ſo expenſive” as the others, may be 
9 775 in thoſe of private Gentlemen 
- likewiſe : But becauſe many of the Re- 
ceipts are of French Invention, we have 
been obliged to make uſe of ſeveral 
Words and Expreſſions of that Language, 


for” want of proper Terms in our own t0 
expreſs 


The Preface. 
bepreſs them by : Which that the En- 
liſh Reader may the better underſtand, 
t pill not be amiſs, to explain ſome of 
hem, that are not ſufficiently explain d 
142 Receipts. For Example, 


i Bards of Bacon are Slices. of the Fat 
Hitch of Bacon cut the broad way. 


3 We found in the Receipts. . 


Ine anger y” gnifies white oaks J 
„et of ell . 

Y Braiſe is à certain way. of ftewing 
"Bf forts of Fiſh as well as Fleſh, 
hich extreamly heightens. the Taftes of 
em, and is very much in Vogue. The 
vera! Ways of it may be oem: in the 
eceipts. cad 
Court Bouillon is a certain way. of 
ling any large Fiſh. 

Entremets are the leſſer ſort of 
iſbes that compoſe the Courſes. 


y Hours.d'Ocuvres are the choice little 
95 bes or Plates, that are ſervd in be- 


Tween 


f the Flitch. How they are uſed with 


Biſque is 4 1 with 4 dee in 5 


<a ; 
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tween - the Courſes at Banquets or 1 i 
wal Entertainments. 
Lardons are the little Bits of Bach 
| Anthoves, Eels, &c. that we aſe. 1 
lard our Fleſh or Fiſh withal. 
Moreover, many of the Diſbes ha 
Wen, their Names, either front ty 
Princes or Perſons of Quali ty at wha 
Tables they were firſt uſed; and 1 
were fond of them; 'ſuth are th 
which in the R eceipts are ſaid 10g 
drefſed à la Reine, à la Dauphine, 
la Maintenon, &c. Or from the Nam 
f thoſe famous Cooks who firft invents 
that way of dreſſing them ; as, a 
Sainte-Menchour, à la Montizcur & 
Or /afily, from the Names of the $ au 
with which they are fer d; as, 4 
Toivrade, a la Sang, 7 2 
others. ; 
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. Fush Naronet 


Lobſters 


Souced.Salmon\ 
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RE a ſmall 'Sea-Fiſh,” ang Seng 53 

i my ickled-in Salt, are brought to us P 
ir little Barrels: —_ common) : 
ere them in the Nature of Sallads -- 

5 with Oil and Vinegar or ſliced Le- 0 
mon, Capers and Olives; and this 
on uſual way of eating them. We make 4 
| _ ſe aCullis of EF that we call 1 2 1 

6 Ae, 7 
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where it is proper to uſe it. Obſerve only that 


of 


ſhallfay nothing here; having ſufficiently explain 


2 A. The Compleat Court. Cool. 
lade, which ſerves as an Ingredient to ſcvera] 


Ragoss, as well of Fleſh as Fiſh ; of which we 
the Method of making it in the ſeveral Places 


you ny 7 the Bones of the Anchoves you have 
made uſe of, having firſt dipp'd them in a Batter, 
made of Flower and Water, one or two Eggs and 
a Bit of. melced Futter,- all. mingled together 
You may employ them either as Garniture for C 
other 1e or ſerve them for Hers-d denn 


with fry d Parſh 


arſly and Orange. 
ELITE 

To gal Phptoh of Apples. 1 

„ Rath E.\ 3 T x G 


, 


FREY N 
118 the Apples with Sugar and Cin. 
Ne add fout or five; Y olks of 
Egge, k hinffifl 6f grated Bread, à Piece of But 
ter; ſo form it as you pleaſe: or you may put in 
: or rding to the Seaſon | 
of the Year. So bake it an Hour, and turn it 


upſide down on a Plate for the ſecond Coutſe. 


To flew Golden Pippins of other Apples. 


Cut the Ends of your Pippins, and cut them 
in two, cut out the Core or Heart, place them 


in a Sawce-pan with the cut Sides down, iti af 


Eygliſh Quart of Water, the Bigneſs of an Eg pa 
Il Threads, about two Inches long each, as hi 

as your Finger of Cinnamon; cover it down wit 

a Sheet of Writing-Paper, cloſe tö your Ll yo 

quor; let them ſimmer vyer a gentle Fire two Hou 


ar a Piece of the Rind of a Lemofl, cut pen. 


till they are very tender. Setve them hot of 4 


% - 


bor 2 Plate of little Diſh. You muſt remember to 
are che Skins off before you ſtew chem If it is 4 
right Golden Pippin, they will be as whole after 


hey are ftew'l as b&fore,and as tender as Pap. Places 
them handſomely on 


your Plate with.'a Spoon, 
Jay betwixr each of them a Slice of your cut Le- 
mon- Peel, pour over them as much of your Syrup 
z your Plate will gent ly hold, ſcrape alittle Suga 
round. So ferve it. It is proper for the e 
Courle or Supper. TDT os, ts 


make Black. Capi. 


$ SIE 3-48 


Take twelve good Pippins, cut them in two, 


——- EX 


cut out the Coreg, place them on a Mazarine or 


do diſh them up for a little Diſh or Plate. Scrape 


a little Sugar over them. They are proper for 
ſecond Courſe for Suppef. Or you may garniſh 


your ſtew'd Pippitis wich them, So ſerve them. 
2 Fo make a Pippin. Faixe. 


Pare ſix Pippins, and cut out the Cores with a 


Pen-knife ; cut them in thick Slices as for Frit- 


rs, or rather thicker, and fry them in a little 
Uarify'd Burter, turn thetn once, keep em as whole 


you can; When they are tender, lay them on 4 


deve with your Knife, "that the Fat may run from 
hem ; and make a Batter à8 follows: For a Plate, 
"0 take 
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H take five Eggs, keeping out two Whites; bex 
| ew, up with a Handful of Flower, half a Piat 

of Cream, a little 595 as, big as the Yolk of an 
Egg.of Sugar ; make: your Batter of the Thicks 
nels betwixt a Fritter and a Pancake, and put in. 
to it as big as half an Egg of Butter, and pat it 
over the Fire; then pour in half your Batter; 
when it is a little baked, place your fry'd Apples 
thick all over it; then poyug©ver them the ref of 
your Batter; keep doing ſoftly till your Batter 
is of the Thickneſs that you can ttirn it with 3 

Plate ; then turn it once or twice till your Paſte 
is throughly bak'd, and ſerve it on Plates or little 

3 - Diſhes, for ſecond Courſe or Supper, ſcraping over 

C 


"A RE uſed in Ragoos and Giblet-Pyes: We 
LY likewiſe ſerve them in Plates or little Diſhes 
dreſſed in the ſeveral Ways following. 


IJ750D2 force Artichokes. . 


© Boil chem; take out che Bottoms, and fry then 
with drawn Eggs, Marrow, a little Sewet, grated 
Bread, and beaten Pepper and Salt. So force 
your Artichokes and Bottoms, and garniſh then 
with it and grated Bread. Then bake them, and 
let your Sauce be Butter, Gravy and Lemon. 80 
Por a... , 

Cut them in Slices, take out the Chokes, and 
ive them four or five Turns in boiling Water to 


1 n Then take them out of the Water 
3 And ſteep them in Vinegar, Pepper and 
„ f „ "REY 4 * 2 2 : WW 
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The Compleat Court. Coo. A. 3 
Dip! them in beaten Eggs, flower them well, 
and fry them in Hogs Lard or clariſy'd Butter. 
So ſerve them with fry d Parſſey. 5 


Artichokes with white Sauce. 


Take very young Artichokes and boil them in 
Water and a little Salt: When they are boil'd toſs 
bp the Bottoms with Butter and Parfly, ſeaſon d 
with Salt and white Pepper. Let your” Sauce be 
Yolks of Eggs, a Drop or two of Vinegar, and 
R e eee 
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Articboałet with Butter. 


Your Artichokes being boil'd as above, take 
out the Chokes, and make your Sauce with freſh 
Butter, Vinegar, Salt and grated Nutmeg'; with 
alittle Flower to thicken the Sauce. 7 

Take Artichokes that are very young and cut 
them in Quarters; cut out the Choke, and blanchi 
hem in fair Water: When they are blanch'd, lay 
5 in a Diſh with Pepper and Salt: So ſerve 


Artichokes à la poĩrrade. 


Artichokes with Cream. 


| Boil them in Water, and when they are boil'd 
ab chem up with Butter in a Stew-pan, then 
put to them ſome Cream, wich a Bunch of 
wes and Parſly ; thicken your Sauce witch 
e Yolk of an Egg, and put in it a little Salt 
pd Nutneg, Serve them in Plates or little 


2 44 
1 1 r At- 
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When you have well waſh'd and cleans'd the 
Bottoms of your Artichokes, boil them in blanch'd 
Water, putting in it a good large Lump of 
Butter, kneaded up with a little Flower and Salt: 
When they are boal'd,, take them out of the Wa. 
ter, and having made them into Puree, ſtrain 
them through a Sieve in the ſame manner a you 
do Peaſe. Then ſer them to ſimmer in a Steu- 
pan over a gentle Fire, with freſh Butter, Salt, 
Pepper, and Nutmeg and Cloves pounded in a 
Mortar: Add to this a Bunch of Parſly, young 
Onions and Thyme, with a Leaf of Bays. When 
you are almoſt ready to ſerve, pound in a Mor- 
tar ſome. blanch'd ſweet Almonds, ſome candy'd 


Lemon-Peel, Biskers of bitter Almonds, Yolls f En 
of hard Eggs, and à convenient Quantity of WW our 
Sugar: Mix all theſe Ingredients together with Wi dra 


_ little Orange-Flower Water; and having incor- Wi put 
porated this Compoſition with your Purec of WM bee 
Artichokes, ſet it a Moment over the Fire, and Bi you 
IST ! ͤ K Wat 
. Artichokes being of great Uſe in Cookery bir. 
throughout the whole Yepr, fqr almoit a torts WW gath 
of Ragoos, Soops, Gc. it is neceſſary to lay in Vat 
a good Proviſion of them, by obſerving che tol- leef 


lowing Directions 


. bm 
de lig auckele ei the , es, 
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Tate 4 Quantity of Water re 0 
your Number 15 Artichokes, ſo that they ma) 
_ Heep in it, and boil it with as much Salt as you 
judge neceſſary, Then take it off the Fire, and 
et it ſtand till the foulneſs of the Salt be ſetiled a 
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the Bottom: Then pour it into the Veſſel in 
which you inrend to keep your Artichokes: 
Blanch them in boiling Water, only fo long that 
you may take out che Chokes : Waſh them in 
two or three ſeveral Waters, till you are ſure they 
are very clean, and then put them into the Pickle 
you have already made for them, pouring on the 
top of it ſome Oil or good Butter, that no Air 
may enter. And if you will, you may put a lit. 
tle Vinegar to your Pickle. Core ver your Veſſel 
very carefully wich Paper, and lay a Board over 
it, that the leaſt Breath of Air may not get in. 
When you would uſe your Artichokes, you muſt 
firſt ſteep them in freſh Water to take away the 
Sale, They will keep in this manner a Year and 
more. 8 3 
Artichokes may likewiſe be Tos dry: To this 
End, when you have blanch'd them, and taken 
out the Chokes, as above directed, lay chem a 
taining on Grates or Hurdles of Oſier; then 
* them into an Oven moderately hot, till chey 
ecome as dry as Wood. Before you uſe them, 
you muſt ſteep them for two Days in luke- warm 
Water; by which means they will come to them- 
ſelves, and be as freſh as when they were firſt 
gathered. In blanching them off, put in th 
Water a little Verjuice, Salt and Butter, or gooc 
There is likewiſe another Way of keeping 
em. Chuſe the beſt Artichokes you can get; 
nd with a ſharp Knife cut off the Leaves and 
Lhokes, and throw each Bottom immediare! 
ho fair Water, otherwiſe they will turn black. 
When you take them out of 2H Water, throw 
em into Flower, and cover them all over with 
t; then range them one by one on a Hurdle and 
ly them in the Oven. When you would make 
B 4 Uſe 


1 
- 
bs 
«A 
br 
N 


8 2 The gun CanpCook 


* ſe of them, lay them firſt a ſoaking for four and | 
twenty Kerr and then boil them as you do other 
. Artichokes, on will find chat by this means | 
wi wilt TROP) ave loſt their Taſte, "EINE 4 


. ASPARAGUS 


15 8 2 Pr Diſh in as Spring, while it is i 
1 Seaſon.; the . are reckoned the bef, 
I he ſeveral Ws refſing i it are as follows., 4 


a 1 * & % 


Ame, with. Cr ream. 1 
* the RET a of your Aſpara us in n Piecg | 
an Inch long, ren fy them @ lietle 3 in boiling] 
Water; then toſs them up in a Stew-pan wi 
good Butter or Lard ; but take care they be not 
doo fatty. Put to them ſome Cream, a Bunch of 
Pot - Herbs, and ſeaſon them e Beforg! 
you ſerve them, beat one.or two Yolks of Egg 
| In Cream, to thicken the Sauce, into Which a 
2 little aer, and then ſerve them. . 
Arn en: 


bra with Gravy. 


g ! in pieces as be te, and toſs cen 
h melted Lard, Parfly, 'Charvil cut very (mal 

and a whole Leek, which you muſt remember ii 
* away ; Seaſon them with. Salt, „Pepper and 
a little Nucweg, and ſer them 2. immering in 
8 5 pan over 2 gentle Fire with a, little 2000 
Broch ; when they oo enough done, take fronl 
them all che Fat, pour over them ſome Mutig 
Gravy and ſqueeze upon them the Air of; al 
T. 
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Oueens Dinner ; 


February 6.1704, 


950 


chern of Mutton && | 
Veal Ollops | 


| Prgeons 


Comport 


„ 


2 of Lupms 2 of Blamange 2 of Coxcombs 

8 of Ovsters _—_— Hhellow _ 2 of Srmps 
2 of Sweetbreads 2 of Oriftal 2 Lark, 

+: of Aſparagraſs 2 of Green . Tonques 


Tab : 21. 
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Aſparagus with Butter. 5 


Boil them in Water and a little Salt : Take 


care they he not over done; when they are hoil'd 
enough, ſer them a draining ; then lay them in a 
Piſh, and let your Sauce be Butter, Salt, Vine- 


gar and Nutmeg or white Pepper, and the Volk 


of an Egg to thicken it; keep it continually 
moviag, and pour it on your Aſparagus, then 
ſerve them. „ 9 8 1 


To preſerve Aſparagus. 


Cut off all the hard part of the Stalk, that is 
not eatable: Give the reſt one boil in Butter and 
Sale; then put them into fair Water. When they 
have lain till they are cold, take them our and 
drain them dry: Then put them into a Veſſel, 


where they may be at their full Length without 


breaking; put to them ſome Salt, whole Cloves, 
ſiced Lemon, and as much Water as Vine- 
gar: Lay a Napkin in the Veſſel over them, and 
cover the Napkin with melted Butter. Keep 


them in a Place neither hot nor cold; and when 


you would uſe chem, dreſs: them in the ſame 
manner you do thoſe that are newly gather'd. 


8 1 5 
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„ bn. 
To nale BAINMA RI E. | 
T AKE three Pounds of lean Beef cut in 
1 Slices, three Pounds of a Fillet of Veal, 
nd one Pound of the large End of a Leg of 
Mutton, the Fat taken from all of it; one Par- 
Hes „%% on ne tridge, 
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10 B. The Compleat Count-Cook, 

tridge, one Capon, from which you muſt tak 
off the Skin, and fill the Body with Rice, pick'4 
very clean. Then take an earthen Pan big 
enough to hold all this Meat, and ſcald it in Wa. 
ter before you uſe it. Seaſon your Meat with z 
very little Salt, and an Onion fluck with two 
Cloves: Put your Meat into the Pan, and pont 
to it two Quarts of Water: Then cover the Pan 
with its Lid, and ſtop it cloſe with Paſte and 


4 Paper over it, that no Steam may come out. Set 
| 2a Kettle of Water over the Fire, and make it 


boil; then put the earthen Pan into the Kettle, 

1 and take care to have ſcalding Water always 
ö ready to repleniſh that in the Kettle as it boil, 
| away. Keep it boiling five Hours, then take it 
off, and ſtrain the Broth thro” a Sieve or Napkin: 
Let it ſtand a while, and then take off all the 
at; fer it a ſimmering with fome Crufts of | 


L . 


Bread ; and ſerve it. 


BAR BE I Ia 


IS 2 River. Fiſh; very well caſted, and dreſſed in Neat 
1 different Manners. 


5 bon Berbel. 


Having ſcaled and drawn your Barbels, put 
them into a Stew-pan with Wine, freſh Butter, 
Salt, Pepper, and a Bunch of ſweet Herbs: 
When they ore ready, knead a bit of Butrer wit 


—————— an tun N ws 2s — 
* 0 my Þ £4. 
2 BR \ „ 


5 a little wer, and put it in to thicken the 
4 Sauce... Sq ſerve them. 
= Others dreſs them as above, excepting the But- 


ter; of which they uſe none: But when thc 


fl Barbels are ſtewed, they ferve them up with a 
10 Ragoo made of Muſhrooms, Trufles, Mori, 


Arti- 


MT ng bt re mo mar remy done 
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e WH Artichoke-Bortoms, Salt, Pepper, freſh Butter, 
Broch made of Fiſh, or Juice of Onions. 
12 | 


To dreſs Barbels au Court-Boiiillon. 


: It is generally the largeſt Fiſh that are dreſod in 
„dis Manner. Take therefore a large Barbel, and 


draw it, but do, not ſcale it: Lay it in a Diſh, 
and throw on it Vinegar and Salt ſcalding hor. 
Then ſet your Fiſh- pan over the Fire with White- 
Wine, Verjuice, Salc, Pepper, Cloves, Nutmeg, 


k Bay-Leafs, Onion, Lemon or Orange-Peel ; 
k when ic boils very faſt, put in your Barbel ; and 
oben it is boil'd, take it up and ſerve it dry upon 
+ Na clean Napkin, inſtead of a Diſh of Roſt-meat. 
„ler your Garnicure be Parſly or Garden-Creſles. 


To boil Barbels, 
After they are ſcaled. and drawn, make ſmall 
with melted Butter, and ſtrew them oyer with 
fon, and when they are broifd, make your 
dauce with freſh Butter, Salt, Pepper, Nutmeg, 
Anchoves, Capers, Cives ſhred ſmall, wich a little 


Vater, and, as much Vinegar, ſhaking/ir conti- 
nually till it be chickened, and then pour it on 


T a 
our Fiſh: Otherwiſe you may uſe, che ſame 
I 


auce as for a roaſted Pike, which ſee in Letter F. 
ad let your Garnicure be the lame likewiſe. _ 


Fan. See Frenchs Beans in Letter F. 


* — 


Ss bs) ti ata. i - 
— 


Inciions in the Sides of them; then rub them 


pounded Salt: This done, lay them on the Grid- 


Flower to thicken it; put to it likewiſe a Drop of 


r , 
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DEIN G a Food, not more common thay 
neceſſary, ſeveral Ways of dreſſing it have 
been invented, not only to make it the more 
grateful to che Taſte, but alſo that it might do 
Honour to the beſt Tables. The uſual Ways of 
dreſſing it are fo well known that we ſhall not 
need to mention them; and therefore we will con- 
fine our Inſtructions to thoſe only that are not {6 
common, except at the Tables of Princes and 
Great Men: And firſt of 


2 Beef à la Braiſe 4 


Take two or more Ribs of Beef, only the 
fleſhy Part of them that is next the Chine, cut- 
ting off the long Bones and taking away all the 
Far. Lard it with large Pieces of Bacon, ſeaſond 
with Spices, Sweet-Herbs, Parfly, young Onions, 
4 little Quantity of Mufhrooms and Trufles, 
ſhred very ſinall. When your Beef is thus larded, 
bind it about with Packthread for fear it ſhould 
break to Pieces when you come to take it out of 
the Stew-pan,which muſt be bigger or leſs accord- 
ing to the Size of your Beef: Cover the Bottom 
of it with Slices of fat Bacon, and over that lay 
Slices of lean Beef an Inch thick, well besten, 
and ſeaſon d with Spice, Herbs, Onions, Lemon- 
Peel, Bay-Leafs, Pepper and Salt. Then put inthe 
Beef, obſerving to lay the fleſhy Side down-mot, 
that it may the better take the Taſte of the Sea- 
ſoning. - You muſt ſeaſon the upper Part of it 
as. you did the lower, and lay over it in like 
manner Slices of Beef, and over them Slices of 
Bacon : This done, cover your Stew-pan, _ 
er Were mn! 7 55 cloſe 
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cloſe it well with Paſte all round the Edge of the 
Cover : Then put fome Fire as well over as under 
xz While your Beef is thus getting ready, make 
a Ragoo of Veal-Sweetbreads, Capons-Livers, 
Muſhrooms, Trufles, Aſparagus-tops and Arti- 
choke-borroms, which you muſt toſs up with a 
little melted Bacon, moiſten with good Gravy, 
and thicken with a Cullis made of Veal and 
Gammon of Bacon. When you are ready to 
ſerve, take up your Beef, and ler it drain a little ; 
then lay it in the Diſh in which you intend to 
forve ic, and pour your Ragoo upon it. 5 
This Beef à la Braiſe is ſometimes ſerv'd with a 
haſh'd Sauce; that is to ſay, we take a little of 
the can of a Gammon. of Bacon. ſame young 
Onions, a little Parſly, ſome Muſhrooms and 
Trufles, and ſhred all of them very ſmall toge- 
ther: Then we toſs it up with a little Lard, 
noiſten it with good Gravy, and thicken it with 
the Cullis laſt mention'd, and when we ſerve up 
the Beef, we pour this Sauce upon it. 
At other Times we ſerve it with a Ragoo of 
Cardoons, or of Suecory, or of Celery, or of 
waſted Onions, or of Cucumbers ; which laſt is 
made in the following manner. 1 
Take ſome Cucumbers and pare them: Cut 
them in two in the Middle, take out the Seeds: 
Then cut them in ſmall- Slices, and marinate 
em for two Hours with two or; three. ſliced 
Onions, Vinegar',' and a little Pepper and 
delt; after this, ſqueeze your Cucumbers in a 
Linen Cloth, and then toſs them up in a little 
nelted Bacon; when they begin to grow brown, 
put to them [ſome good Gravy ,.. and ſer. 
them to ſimmer over a Stove. When you are 
kady to ſerve, take off the Fat from your Cu- 
wnbers,. thicken them with a good Cullis . | 
© 
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of Veal and Gammon of Bacon, and pour then 
en Your Beef,-2 ff ET 

This Rage? of Cucutmbers ſerves like wiſe for 
all Sorts of Butcher's Meat that we either rof 
or ſtew in a whole Joint in its own Gravy, 
Notre, That we make Beef # Ia Bruiſe of all the 
Pieces that grow next the Chine from the Neck 
to the Rump, as well as of the Ribs. b 


Beef farced. |. | 


We farce only the ſume Pittes of Beef that we 
Arels 2 la Braiſe; chat is to ſay, what we generally 
call roafting Pieces, and you may farce them 
with a Salpicon, for which ſee the Directions in 
Letter S. Or elſe when your Beef is almoſt 
roaſted, raiſe up the Skin ot out- ſide of it, and iP" 
take the Fleſh of the Middle, which you mult 
ſhred very ſmall with the Fat of Bacon, aid Beef, WP" 
fine Herbs, Spices, and good Garniſhings. With e 
this you farce or ſtuff your Beef between the 
Skin and the Bone, and few it up very carefully 
to prevent the Fleſh from dropping into thi 
Dripping-Pan, when you make an End of roſt. 
ing it. Garniſh your Diſh with Fricandeavr 
(which ſee in Letter F.) after the manner d 3 
larded Cutlets, and with fry'd Bread: And wt 
the Diſh is on the Table, take away the Skit, 
that it may be eaten with Spoons. "2 


Rum of Beef roui d. 


Having taken out the Bones, make a Slit tir 
whole Length of it, and ſpread it as much 1s yo! 
enn: Lard it with large Lardnos of Bacon well ſet 
ſon d. Make a Farce of the Fleſh of the Brealb 
of Fowl, Beef-Sewet, Mufhrooms and oy 

1 
I 
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Ham: Seaſon your Farce with Pepper, Salt» 
veet Herbs, Spices, Parſly and ſmall Onions, a 
ew Crumbs of Bread moiſten'd with Cream, and 
tree or four Volks of raw Eggs: Haſh all this 
Kogerher and pound it in a Mortar: Havin 
ſpread this Farce on the Piece of Beef, rowl it 
wp at the two Ends; and tie it faſt with Pack- 
thread : Take a Pot or Kettle of the Size of your 
Peice of Beef, and garniſh the Bottom of it firſt 
with Bards of Bacon, and then with Slices of Beef 
well beaten and ſeaſon d with Salt, Pepper, Herbs, 
Gices, Onions, Carots and Parſnips. Put the 
iece of Beef into the Pot, and cover it with 
Beef and Bacon, as unde? it. Cover your Por 
ery cloſe, put Fire under and over it, keep it 
ſewing for ten or twelve Hours. Make haſh'd 
avce with ſome Ham of Bacon cut in Dice, 
ith haſh'd Muſhrooms and Trufles, ſmall O- 
Mons and Parſiy. Toſs up all this in a Sauce- 
an with a little melted Bacon, 'and moiſten it 
mith good Gravy z When it is enough, take off 
Il the Fat; and thicken the Sante with a Cullis 
If Veal and Bacon. When yon are going to 
erve, mix among it a haſh'd Anchove and a few 
apers : Take up your Beef and drain it very 
ell; then lay it in your Diſh, pour your Sauce 
pon it; ſo ſerve it very warm. | 
At another Time you may. ſerve it with a Ras 
wo gt. Calves Sweet-breads and Cocks-conbs ; 
fe one of making it is already ſer down in 
de Receipt for Beef à la Braiſe,) or with a Ragoo 
Cucumbers and Succory. | x 


Brisket of Beef a la Chalonnoiſe. 


Take a Brisket of Beef and ſet it a boiling ; 
den it is half boil'd, take it up and lard OI 
arge 


F » \ as 
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large Lardons of Bacon: then put it on a Spit a5 
to make it ſtick faſt, take two Sticks and tj 
them at both Ends of it. Have in your Dripping 
pan a Marinade made of Vinegar, Pepper, Sal, 
Spice, Onion, the Rind of Lemon and Orange 
Roſemary and Sage; and keep baſting with it al 
the while it is roſting- When it is enough, fel 
it a ſimmering in the Sauce, which you may chicken 
with 3 of Bread, or Flower ſtirrd in 
a little ſtrong Broth. Let your Garniture be Muſk 
rooms, Palates, and Aſparagus. 


' BeefSteakes row# d. 


—. 


Take, for Example, three or four large Ste 
of Beef, according to the Size of your Diſh, and 
flat them on a Table with your Cleaver. Male 
a Farce with Capon's Fleſh, a Piece of a Fil 
of Veal, ſome of the Fat and Lean of à boild 
Gammon of Bacon, and the Fat of a Loin of 
Veal, Parſly and young Onions, Sweet-breadz 
Ttufles and Muſhrooms, the Volks of four Egg; 
and a little Cream; when all this is well {caton'd 
with Spice and Herbs and haſh'd very ſmall, lay 
it on your Slices of Beef, which you mull then 
cowl up very handſomely, ſo that they may by 
firm and of a good Size. Then put them a ftew- 
ing, and let them ſtew a good while. When you 
think they are enough, take them up, drain of 
the Fat, ſlit them in two, and lay them in tir 
Diſh, the cut Side uppermoſt, You may put to 
them ſome Ragoo or other; or only a good Cl 
lis, if you think fic. 


Wa fa 


1705 


Beef ala Royale Supe Lorraur 


Jamd Pre with 
Chickens 


Ti urky Spamola 


Courſe. 


fires 
GE 


of cold things and? 
Jeillys of all forts | 
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umz of Beef ee 


Rub it all over with common Salt, all Sorts of 
Por-Herbs; Pepper and à little Salt-Petre, and 
er it lie three or four Days. Put it in a Pot pro- 
portionable to its Size, and fill the Pot with 
Water; among which put ſome Onions and 
Carots, & c. Garden-Herbs, Bay-Leafs, Cloves, 
Pepper and Salt, Boil your Beef, and when it is 
ready, lay it in a Diſh, garniſſid with green 
parſſy. So'ferve it hot for the firſt Courſe. 


| Beef A la mode. 


Take a large Slice of Beef, three Inches thick, 
moſt lean, from the Butrock or elſewhere, Sea-- 
ſon it on both Sides with Pepper, Salt and Cloves, 
all pounded, Then pound in a Mottar likewile 
two Shalots, or half a dozen Rocamboles, with 
ſome Garden-Baſil, Thyme and Parfſly ; when 
they are well pounded, pour upon them a good 
Glaſs of White Wine: Strain it off, and lay your 
Reef to marinate in it for to Hours; then lard it 

wich large Bits of Bacon, and put it with a good 
Cullis into a Stew- pan, together with a feu Bay- 
Leafs; add to it another Glaſs of White Wine, 
ind let it ſtew over a gentle Fire. | 

It is generally ferv d cold for Breakfaſt, or the 
firſt Courſe, in Slices ſome what thick, with ſhri 
Parſly over it. 

There is another way of doing it, which is 
thus : Beat it very 5 5 lard it as above, and 
tols it up in a Frying-pan before you ſtew it: 
Which you may do either in one Glaſs of White 
ine and two of Water, with Salt, Pepper, 
Bay-Leaf, Rind of Lemon, and half a dozen 
C Muſh- 
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rooms: Or elſe in its own Gravy, keeping it 
cloſe cover'd over'a gentle Fire; and when i: i: 
ready, put a Cullis to it to thicken it. 
„„ P 1.40095 18 
45 coll Beef à la Vinaigrette. 
t , wy ant dy >; 
Take a large Slice'sf Beef, as for your Beef 4 
1 Node; beat it Well, and ſtew it with Water 
and a Glafs of White Wine, ſeaſon'd with Salt, * 
Pepper, Cloves, Bay-Leaf, and a Faggot of 
Herbs {Tr muſt be ſeaſon d high. Let the Liquor 
boil mibſt away: Then take it off the Fire, ind 
ſet it a cooling in the ſame Pot, Liquor and all; 
and when it is sold, ferve it with ſlic'd Lemon 
and a Prop of Vinegar. 
We *atſo put Beef into Paſte ; for which fcc 
the Receipt for a Veal-Pye in Letter P. and ob- 
ſerve the ſame Method ; except that the Beef Pys 
requires more Baking; nor muſt you above all 
forget to leave a Hole in the Lid while it is bak- 
4085 and to cloſe it when baked. 


of 


£.3 


Neͤat, Tongues à la Braiſe. 


Cut away the Roots of the Tongues, and then 
put them into boiling Water, that you may take 
off the Skin as cleverly as poſſible. Lard them 
with large Bits of a raw Gammon of Bacon well 
ſeaſon'd: Then take a Bovler, and cover the 
Bottom of it with Bards of fat Bacon, and Slices 
of Beef well beaten : Lay in your Tongucs 
With ſliced Onions and all Sorts of ſweet Herbs 
ald Spices, and ſeaſon them beſides with Pepper 
and Salt: Cover them with Slices of Beef and 
Bacon, in the ſame Manner as under them, {0 
Hit they may be entirely wrapped up in them; 
put chem 21s Braiſe, with Fire above and unde. 


„ ' 
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You muſt keep them ſo eight or ten Hours that 
they way be throughly done: After which you 

muſt have in readine fs a good Cullis of Muſh- 
rooms, or ſome other good Ragoo with all Sorts 
of Ingredients, as Muſhrooms, Morils, Trufles, 
dweetbreads, &c. Having taken up your Tongues, 
you drain them and take off the Fat, then lay 
them in a Diſh, and your Ragoo over 22 IF 
you- would garniſh che Diſh, you may cur one 
of the Tongues in Slices, or elſe gatniſſ it 
with Fricandaux, all ſerv'd very warm 

Calves Tongues are ſometimes dreſs'd in the 
ſame Manner, and if one will, they may be 
farced without larding, and ſerv'd up with the 
ſame Ragoo. Re 185 


Another Way to dreſs a Neat i- Tonglie. my 


Boil it in Water with a little Salt, and a Fag- 
por of ſweet Herbs: When it is almoſt enough, 
cut off the Root, take off the Skin, and lard it 
with long Bits of Bacon. Then lay it down to 
ſhe Fire, and while it is roaſting, baſte it with 

Butter, Salt, Pepper and Vinegar. When it is 
rolted, cut it in large Slice, and toſs it up 2 
[Moment in a Steyw-part, with a Ramolade made 
of Anchoves, Capes, Parfly. and Onions fhred 
rery ſmall; Then tofs” all. up in good Beef- 
Gravy, with Salt, Pepper, 'a few Rocamboles 
and a Drop of Vinegar ; and ſerve ſt for firſt 
Courſe. os 
e ferve it likewiſe; after having cut it in 
Nices, with a Ragoa of Muſhrooms, . Sweet-= 
breads, Artichoke- bottoms, Salt, Pepper, Butter 
or melted Bacon: We ſer it a ſimmering in this 
R200, and ſo ſerve it: But obſerve that when 
CC. 2 we 


1 
— 3 
* en — de 
2322 — 
> oe 
nts” < 
1 
: 


20 B. TheCompleat Court. Coo. 


we ſerve it this Way, and we uſe no Vinegarin 
baſting it, but only Butter. 

_ Calves Tongues are dreſs d in the ſame Manner, 
and may be ſerv'd whole, either with a Pov 
or a ſweet Sauce. | | 


BEETS 


A RE a Sort of Root, that for being com 
mon ought not to be deſpiſed : They ar 


eaten either in Salads, or fry'd in the following 


* 
* 
*Y 


et 434% To fry Beets. 

Having bak'd them in an Oven, peel then, 
and cut them in Slices long-ways, and of the 
thickneſs of half an Inch or rather more : The 
large ones, when cut, are almoſt of the ſhape 0 


Soles. Then ſteep them in a thin Batter, mad 


of White Wine, the fineſt Wheat-Flower, Crean 
the White and Yolk of Eggs, (more Volk tha 
White) Pepper, Salt, and — beaten to Poy 
der: When they have lain in the Batter a lick 


while, take them out and drudge them wil 


Flower, crumm'd Bread and, ſhred Parily : The 
Fry them, and when they are dry, ſerve them i 
Plates or ſmall Difhes with Juice of Lemon. 

We likewiſe make a Fricaſſee of them wi 


- Butter, Parſly, Onions, Pepper and Salt. 


A Bin is 2 Soop in Ragoo. We Mi 
41 Biſques of Quails, of Capons, and of Pu 


lets; but more commonly of Pigeons, as foll# 


= C235 en, = ..., .. .. 
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To make @ Biſque of Pigeons. 


Your Broth and Gravy being prepar'd, as di- 
rected in the Receipe for making Soop de Sante, 
(which ſee in Letter S.) put the Cruſt of two 
French Rolls, with ewo Quarts of good Veal- 
Gravy, and boil it over the Fire ; ſtrain it through 
a fine Strainer or Sieve, rubbing the Bread all 
through with a Ladle. Then take fix or eight 
W <quab-Pigeons, truſs them up, and boil them 
tender, a Pound of Cocks-combs well blanch'd 
and tender boil'd: ; both of them in good Broth : 
You muſt give the Cocks-Combs half an Hour's 


en, boiling more than the Pigeons : Cut a blanch'd 
cho weetbread in Dice, fry it in Butter, brown, and 
T few of the ſmalleſt of your Cocks- Combs cut 


in Pieces; put both into your Bread and Gravy, 
Wiicain'd as above. Garniſh your Diſn with a 
Rim of Paſte, and the biggeſt of your Cocks- 
Combs on the out-ſide of it. Your Bread being 
oak d in your Diſh with good Gravy, place 
your Pigeons round in the Middle, and boil up 
wißt door Cullis wich the fry'd Sweetbreads and 


nad 
ea 


The Cocks-Combs: Let it be of the thickneſs of 
em i 3 and ſqueeze in half a Lemon. So 
| erve it. yo | 0 


To make a Biſque of a Pullet.. 


Draw and truſs a Pullet very neatly, blanch it 
hot Water, and boil it in good clear Broth 
"th ſeveral Bards ,of Bacon, an Onion ſtuck 
ag ich Cloves, and too or three Slices of Lemon. 
lou keke care to ſcum id well. When it is boil'd as 

© ought to be, take it off the Fire, and fer it 
der 2 Chafing-Diſh to keep it warm. Then 


C3 make 
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make a Ragoo of Veal-Sweetbreads blanch d, oi 
Muſhrooms, Trufles, Artichoke-bottoms, all cut 
in ſmall Pieces, toſs them up all together wit 


5 melted Bacon: Pour on it ſome good Vea. 
| Gravy:; and when you have taken off all the 
4 Fat, thicken, it with a Cullis of Veal and Gam 
mon of Bacon, and pur a little Veal-Gravy por 
it: When your Ragoo is ready, ſet ſome Cruits of 
chipt Bread a ſimmering in good Broth ; and 
when it has ſimmer d enough, lay your Pulle 
upon it, and your Ragoo all round it % 
ſerve it. TY 4 XS 3-4 25 BE | | 
Eo Biſque of Duails and other; Fowl:, | | 
Truſs your Quails in like manner as your b 
ö Ists, and toſs them up in a Stew pan till they aol © 
| of-& fine brown Colour. Then put chem ine 
; Attle Pot with good Broth, Bards of Bacon, 4 \ 
AY Bunch of ſweet Herbs, ſome Cloves, and ole: 
| ls q Spiges, with a good: Slice of Beef well beaten, 
. another of lean Bacon, and two or three of Ie. 
. mon rand boil all together over a gentle Fire, d: 


Garniſn your Biſque as the other, with Veal 

Sw ectbreads „ Artichoke-hottoms, Muſhroęms, 

che Sete Frigandayy,! and Cocks Combs, wich 
0 


the fine which laſt make a Rim round your "| 
Biſque ; and pour a little Veal. Cullis upon it. e 
BI,“. Fiſh. 2 

er 8 WOW to N 


i dangld dh e ln £ 7 1 
7 Take a large Carp; let it be a Milter: Having 
Teard and drawn it, take off all the Fleſh, aufn 
pick ont all the Bones. -Haſh the Fleſh-ſmall, to 
gether with blanch d Muſhrooms, and ſer you 


Hach a ſte wing in a Stew. pan with Butter, Sal 


| | | al | 
Pepper, Awest Herbs, and a little. Fun F 
om % 


mh 


When this is ready, make another Ragoo by it 
er, wich the Milts of Carps, the Livers of Pikes, 
OY ad the Tails and Claws of Cray-fiſh's this laſt 


4 = 81900 is to ſerve like wiſe to garniſh your Biſque: 
. When all this is prepared, lay in your Diſh ſome 
. Cruſts of Bread that have been dry d in an Overz 
Pak your Bread with fome good Fiſh-broth, which 
oa muſt be ſure to have ready for that Purpoſe; 
4 When your Soop is ſimmer'd enough, garniſh ie 
a ih che haſh'd and the other Ragoo, and ſerve it 

very warm. There are ſome that do not make 


uſe of the Haſh, but of the Ragoo only. The 
Body of the Carp from whence you took the 
Fleſh, may be imploy'd in making Fiſn-broth; 
which is generally made of Carp, Eel, Tench 


ö and Pike, cut in Pieces; and then put into a 
ul- — Q | 3 £1 ) 9 
„beat Kettle with Water, Butter, Salt, Pepficr, 
o Punch of ſweet Herbs, and an Omon ft 
och Cloves : We boil all this together for the 
y 0 of . m f * 

e pace of an Hour, and then ſtrain it through à 
'en -v . « . ** 3 2 1 N 1 "Y 

[ te Receipts for Fifſh-broth under the Article 
E- B th *. 3 1655 8 Kr 18 ove? 11151 „* 
re; 10} bo ; F G " a 8 ie 11114 wg 4 
a £1270 8 Gini men Fi: n 
„ ö It {92536 - vil 

ich | | Be 


ES . ts fink 
After having wafh'd them very clean .boil 
them in Water, and from the largeſt of them pull 
off all the Claws, and pick out the Tails {6 a8 c 
eve them hanging at the Shells; but from the 
rſt pick out the Tails ; and keep the Shells to help 
to make the Cullis ; the Receipt for which v0 
Will find in Letter C. Take the Tails of the Cray- 
flh, fome ſmall Muſhrooms; ſome Trwfles cut in 
ices, and toſs them up in a Sauce-pany with a 
Morſel of Butter, and a little Fiſh· brot Hut to 


alt 101 Dl He | 
th: ul this a Bunch of ſweet Herbs; '#tid lex qt m- 
en C 4 mer 
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Linen Cloth. See farther Directions for this in 


« * 
a » — 1 = 

K „ i 
„ —— — — 


3 OE PRE at 


- Cullis of Gray-fiſh. Set ſome Cruſts of Breads 


the Middle, and the Artichoke-bottoms about it 


ble or other Stone - Mortar: As yop are pounding 


Rot, N your, Almonds well with your Jell 
Sil 


Table Napkin, into a Diſh, rubbing che Almond 


-Poerom; | which joo not well, and 5 2 ff 


mer over a gentle Fire: When you think i 
enopgh,. put 70 it ſome Aſparagus tops, half 
dozen Artichoke · bottoms, and thicken it with ; 


ſimmering in good Fiſh-broth, and let them faſten 
to the Bottom of the Diſh ; and when they flick 
to it, garniſh the Soop with a Border of you 
pick d Cray-fiſh; Put a ſtuff d Roll of Bread in 


together with ſome Morſels of the Milt of Carp; 
ay the. Ragoo and the Cray-fiſh Cullis upon it; 
and ſerve it up very hot. N 


1 del: B LAN CM ANGER 


J L A NC H off a Pound of ſweet Almond 
2 in ſcalding Water, take off all the Hus 
and pound the Kernels as fine as Paſte, in a mar. 


them, pur to them now and then a Spoonſul df 
Jelly (for which ſee the Receipt in Letter 7.) i 
keep them from ojling : When they are reduced 
yery fine, put chem into a clean Sauce-pan witn ant 
Quart or three Pints of the above-mention ai 

Jelly: Warm it over the Fire, till it is ſcaiding 


with or Wooden Ladle : Then cake it off 
end: train it through à Woollen Strainer, or! 


through as hard as you can with the Ladle : Pu 
ek Jour Jelly. on the Almonds three or fou 0 
Times, till you find that the Blanc-manger 18 al Y 


:moſt. as thick as a Cream; otherwiſe it will de 
apt ip part when it is cold, the Almonds {win 
ming on the Top, and the Jelly falling to th. 


tha 


„ 
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i at the Almonds were not well beaten, or not 
ten enough ftrained. This done, fit ic up in 
a Glaſſes, to ſet betwixt your plain Jelly, or 
da it ic in a China-Bowl for the Middle of the 
ten in, or in cold Plates for the ſecond Courle : 
ick r pur two Glaſſes of each Sort in the Vacancies 


bf vour Plates; the white oppoſite to one ano- 
her, aud fo the other: Or, with theſe two Jel- 
es you may make a Diſh for the ſecond Courſe 
y themſelves. I have aſſerted this, becauſe mix- 
g the Ingredients cold for the plain Jelly, I 
think, is better than putting the Eggs into the 
Cock after it boils. Note, This Way of mix- 
Bog of the Ingredients cold is not commonly 
known, The plain Jelly and this are proper 
or ſecond Courſe or Supper, and ſome uſe 
them for a Deſſert. You may make half the 
Nuantity wich half the Ingredients, according to 
your Occaſion. If che Eater loves it, you may 
a little Musk in the Running of your Jelly, 
yd in a Rag, and thrown into your Jelly-Bag ; 
put moſt Perſons of Quality eat it plain. If you 
have a Mind to make 1t red or yellow, take what 
Gantity of Jelly you pleaſe, and to make it red, 


Cocheneal; to make it yellow, a little Saffron. 
Waſh your Jelly-Bag out in cold Water ; and be 
ſure let no Smoke come near it, and that it be 
very dry, when you run your Jelly; and do not 
lake your Bag as you pour it in, for then ic 
Wil be apt to ſtop: When you uſe your Bag, 


When. 


Wauceze through a Bit of clean Cloth a litele 


lang it on a Plate or Spit, wich the Mouth | 


. 
ren 
7 5-04 : * * * 
= 
5 


_"Braiſe.* When they are done enough, let the Fat 


which we toſs up in a Sauce-pan with a Morle 


Obſerve, not to put in the Anchoves til! you al 
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good Farce of Herbs. 
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A e : Mt ec. 

make Boucens, Take the Lean of a Fille 
1 of Veal, and cut it into Slices ſomewhy 
long and thin: Lay them flat on a Table: Hare 
in readineſs ſome Bits of Bacon, ſuch as you uſe 
in larding, and as many of a raw Ham, and 
place them, one fat and one lean, the whole 
length of your Slices of Veal ; ftrew on them 
ſome ſhred Parſly and Cives, and ſeaſon them 
with Spices and ſavoury Herbs. Then row! uy 
the Slices very handſomely and ſtew them 4 1; 


drain from them; have a good Cullis and a R. 
goo of Trufles, Muſhrooms, G. and ſerve them 
very warm. Boucon is a French Word, which pro, 


perly ſignifies a Mouthful or Morſel. 
ebnet REAN 


7 a freſh! Water Fiſh, and generally eaten eithe 
I fry'd or broil'd. We drefs it as follows. Af 


1 


ter it is ſcaled and drawn, we notch the Sides if 


it, dip it in melred Butter, lay ic on the Gridiron 
and baſte it from Time to Time with melted But 
ter: When it is broil'd enough we make a brow 
Sauce with Cives, Parſly, Capers, and Anchoves 


of Butter: We put in it a little Fiſh-broth, and 
thicken it with a Cullis chat we throw on rhe Fill. 


going to ſerve. N . 

We likewiſe ſometimes ſerve it with a white 
Sauce, made as directed before in the Receipt ſol 
a broil'd Barbel. You may ſerye it alſo with 
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To make ; RO T H with Fleſh. 


ile AK E according to the Size of your Boiler, 
wi | Slices of Beef, Fillers of Veal, a roaſted 
avs 


eg of Mutton from which you muſt take off all 
the Fat : Put all this into your Boiler with cold 
Water, and ſcum it well: Let it boil over a gen- 


1 uſe 
and 


nol. Fire; and add your Fowls accotding to what 
nem Wop you would make. If ic be fbr your 
hem Biſques, make uſe of this Broth to boil your 
1 up Chickens, your Quails, or your Pigeons, each of 


4 ls 
: Fat 
| Ra. 
hem 
pſ0 


them by themſelves, "with Slices of fat Bacon 
and Lemon, to keep them very white: And 
hou mult add hkewiſe to your Stack of 
Broch ſome Fowls, to ſtrengthen it. Seaſon it 
with Roots, Salt, Onions and Cloves, and let it 
boil as long as in Diſcretion you think fit. } 
This Broth ſerves, for the moſt Part, for all 
ports of Soops; it is nothing but the different 
Meats we put to them, and the Garniſhings; 
hether they be Culliſes or Legumes, that di- 
linguiſh the different Soops from one another. 
lis is the beſt Method in uſe. now-a-days for 
aking a general Broth to be imploy d in every 
Thing we ſet a ſimmering; and we make Uſe of 
It to moiſten all Socts of Culliſes, made of Fleſn, 
nd to boil all Sorts of Legumes. ö 


To make Brot for Breakfaſt. 


e make it of the Chine- Part of a Rump of 
pet, of the Crag-Ends of a Neck of | Mutton 
ca Neck of Veal, and of two Chickens. We 
like the white or Breaſts of the two Chickens af: 
they are boil'd; and pound them in a Mortar 
Pt ſome Crum of Bread ſoak d ia the —_ g 
= a : 
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We ſtrain the whole through a Sieve, and pour | 
on Cruſts of Bread that we have laid a ſimmering 


in the ſame Broth. 


You will find the particular Broths for the ſeye- 
ral Sorts of Soops in their reſpective Places in 


Letter S. 
To make Fiſh-Broth. 


This Broth is the Stock of all the Fiſh-Soops 
that are made, with the Diſtinctions thac are (e 
down for each of them. 

Take ſome Tenches, Eels, Pikes and Cary, 
and after having prepar'd them as for boiling, 
pull out their Gills, and cut them in Pieces; put 
all together into a large Kettle, with Water, But: 
ter, Salt, a Bunch of ſweet Herbs, and an Onion 
ſtack with Cloves. When it has boil'd an Hour 
and a half, ſtrain the Broth through a Table · Nap- 
kin, and divide it equally into three ſeveral leſſer MF 
Kettles. In one of them put the Pickings ot 
Cullings of Muſhrooms, and ftrain them after. 
wards through a Sieve, with a Cullis, ſome 
fry'd Wheaten Flower, and a ſliced Lemon; 
This will ſerve you to thicken the brown 


 Soops, and for Dithes for the firſt Courſe, and 


alſo for Plates or little Difhes. In another df 
them, ſtrain ſome pounded Almonds, and ſome 
Volks of hard Eggs; and this will ſerve for your 
white Soops, as Profitroles, Soops of Smelts, 


Perches, Soles, and other Fifh that are ſerrd 


with white Broth ; as alſo for certain Ragoos df 
the like Nature. In the third Kettle boil che Fil 
of all your Soops, as well white as brown, either 
for the firſt Courſe, or Plates or little Diſhc5 
and even make ſome Jelly of ir. | 


You 
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You may likewiſe make Fiſh-Broth in the fol- 
lowing Manner: Take a Kettle of a proportiona- 
dle Bigneſs in Regard to the Soop you have Oc- 
caſion for : Put Water in it, and ſet it over the 
Fire with Roots of Parſty, ſome Parſnips and 
whole Onions, a handful of Parſly and Sorrel, 
all Sorts of Pot-Herbs, and good Butter, the 
whole well ſeaſon d. Add to this the Bones and 
Carcaſſes of the Fiſh, whoſe Fleſh you have uſed 
for Farces ; even the Tripes of them after they 
ae well clean'd, ſome Tails of Cray-Fiſh pound- 
ed in a Mortar, and four or five Spoonfuls of the 
Juice of Onions. All this being well ſeaſon'd 
and well boil'd, ſtrain it through a Sieve, put ic 
back into the Kettle, and keep it hot, to ſimmer 
your Soops, to boil your Fiſh and other Things. 


Another Fiſh-Broth. 


Take ſome Onions, Carots and Parſnips ; cut 
them in Slices; put them in a Stew-pan with a 


W Lunip of Butter: And ſet them a Sweating as a 


Juice of Onions. When this is brown, put 
your Fiſt into the Stew-pan, and give them 


two or three Turns: Moiſten the whole with a 


clear Puree, and put to it a Bunch of Patſly, 


bme Cives, ſweet Herbs, Cloves and Salt, toge- 


ther with fome Muſhrooms. Boil all this toge- 
ther for the Space of an Hour; then ſtrain it 
through a Sieve into a middle-ſiz d Kettle, and 
Make uſe of it to ſimmer your Fiſh-Soops. Take 


Notice that to make Fiſh-Broth, Carp is the beſt 
of all Fiſh whatever, iT) OR 


To make meagre Broth for Soop with Herbs, 


Put all Sorts of good Herbs into a Kettle of | 
der, with two or three Cruſts of Bread: Seaſon 
it 


go. Ci The Compleat Court-Cook, 
it with Salt; Butter and a Bunch of ſweet Hef 
When it has boil'd an Hour and a half, ſtrain g 
Broth through a Napkin or Sieve. It will ſe 
you to-make Soop de Santé with Herbs, and othe 
_ as Lettuce-Sbop, Aſparagus-Soop, Succory-S00 
Artichoke-Soop, G&G. 1 


Wp make Broth of Roots. 


Boil about two Quarts of clung Peaſe; wh 
they are very tender, bruiſe them to a Mal 
put them into a large Boiler, that holds 2 Buſt 
of Water, and hang it over the Fire for an Hel 
and a half; then take it 04, and let it (etl 
Take next a middle-ſizd Kettle, and ſtrain intg 
through a Sieve the clear Puree; into which 
a Bunch of Carots, a Bunch of Parſnips, an 
Bunch of Parſly-Roots; a dozen of Onio 
Seaſon it with Salt, a Bunch of Pot-Herbs, 
an Onion ſtuck with Cloves, Boil all of it tc 
cher, and put in a Bunch of Sorrel and anothe 
Charvil, and two or three Spoonfuls of Juice 
Onions. See that the Broth be well caſted, 4 
make Ule of it to ſimmer all Sorts of Soops 
of Legumes. , A RA | 


5 


* 1 
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CABBAGE, and COLLY-FLOWER 
n Uk To Force Cabbage. 


88 the large Blades of a Cabbage, and m 

forced Meat of fat Bacon and a Piece 

Veal, a little boibd Cabbage, the Yolks of 

| or three Eggs, ; Pepper, Salt, da little wy 
a, | re 


— 4 


1 


Kings Dinner at my Lord NRanelaughs. 


May 20 1700. 


Co urſe 


Potta Je 2 Ducklngs 


Hamb and 0 Inckings 


Pearches 


— 
2 Gebe 


Biſque of Prgeons 


Olio Terreyn 


Dili 0 f Plates \ f D of Plates Y | 
Veal Rovale | . horſe | N 
Chick o1 2 , icaci J Pudding : I 
Pulpatoons ( Beans iBacon — 


Beef ala Leos ale 


aclril 


Aus lit Loavs 


9 ttage a f Pullets 


Shoulder of Aluttor 
um blood and stakes 


Tab: 43 


Second . — 5 Courſe 


"@ rawfush 
butterd. 


20 Turkies 


Duh of Plates 


Artichocks | 
Alorrells | 


cream Puffs 


8 bY (os 


4 beet 
: and broyled 
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d, and grated Cheeſe : Lap it in your Cab- 
woe and ſtew them in good ſtrong Broth. Serve 
br firſt Courſe, garniſh'd with raſp'd 
„„ „ i ao, e | 
* #:ivTo farce a Cabbage. kad Af ph 
i 091 3 5357 ie n 00 TH OE 
lea light Cabbage and blanch it in Water: 
br it is blanch'd, take it out, and fer it a 
ung; chen open it very carefully, and fpread 
We Leaves, taking Care that they all hang to one 
her; wien it is open d, put in the Middle of 
gatce made of the Fleſh of Fow, a Slice of 
cg of Veal, blanch'd Bacon, the Fat of a 
Mam, ſome haſh'd Trufles and Muſhrooms, 
and Cives, and a little Clovè of Garlick : 
n all chis with Pot-Herbs and Spices, putting 
me grated Bread, two whole Eggs and the 
ol two or three others, the whole ſhred 
ll and pounded in a: Mortar. When you 
la your Cabbage with this Farce, cloſe up 
Wilkes, biod it about with Packthread, and 
Witinto a Stew pan, with ſome ſlices of a Leg 
el or Buttock of Beef well beaten; range 
in che Stew-Ban as if you were to make 
of them; put to this half a Spoonful of 
er, and let all take Colour together; when 
brown d, put in ſome good ſtrong Broth, and 
Worer them a Ragoo of Muſhrooms, or any 
of the like Nature. So ſerve it hot for the 
Weourle. | i 5 
Cabbage may alſo be farc'd meagre with 
eh of Fiſh: aud other Garniſhings, as we 
Ka Carp, a Pike, or other Fin. 
al. Flowers are a Sort of Cabbage, the Seed 
Nich came firſt from Italy; tis a very good 
Name, and eaten either with Gravy or Butter. 
8 1 To 


tg b 
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T0 dreſs Colly-Flowers with Gravy. 


Blanch off your Colly-Flowers in fat wh; 
acer; that is to ſay, when you have pick 
them, you fill a Boiler half full wich Water, ing 
which you put a little Flower, a Lump of Bute 
two or three Slices of the Fat of Bacon, and; 
little Salt: When the Water boils, put in you 
Colly-Flowers ; and when they are a little mo 
than half boilfd, take them up and ſet them! 
draining : Then place them handſomely in if 
Stew-pan, and put to them a Cullis of Veal a 
Gammon of Bacon, juſt enough to cover then! 
Then ſet them a ſimmering over a Stove with a gen 
tle Fire; and when you are ready to ferve, uu 
as big as a large Walnut of Butter, and knead i 
with it a Pinch or two of Flower; break it in fn 
or ſix Pieces and lay it in ſeveral Places round the 
Stew-pan, which you muſt keep moving ov! 
the Fire till the Butter is melted ; then put ini 
Drop or two of Vinegar, and ſerve up your Col 
Flowers hot, in Plates or little Diſnes. 


Colly-Flowers with Butter 


When they are well pick'd, boil them overt 
quick Fire, with Water, Salt and two or chr 
Cloves. When they are boil'd, drain them dry, 

and lay them in Plates or little Diſhes, pour ore 

them a thick Sauce, made with Butter, Vinegah 
Salt, Nutmeg, white Pepper, and $liccs of It 

mon. Knead your Butter before you melt it wil 
a little Flower to thicken the Sauce. 


f Cabbage-Soop. See Letter S. among the Soi. 


4 4 


* 


* 


To makea PL U M- CARE. 


Whit 
pick 
, int 
otter 
and; 
you 


one Pound of Sugar, one Ounce of Mace, 
two large Nutmegs, half an Ounce of Cinna- 
mon, and a few Cloves : Pound all theſe Spices 
together and ſift them: Take beſides, a quarter 
of an Ounce of beaten Ginger, a little Salt, a 


m4 
in | 
1 and 
Tem! 
gets 
tale 
d hl 
1 fine 
dhe 


ſhred them ; fix Pounds of Currans, which muſt 
be plump'd before the Fire, after they are waſh'd 
and pick d. Mix all theſe dry Things together, 
then take a Pound of Butter, melt it ſoftly in a 
Quart of Cream, beat eighteen Eggs, keeping out 
ſ Whites, put to them a little Roſe-water, a 
little Sack, a Pint of new Ale-Yeſt ; mix all the 
Liquors together, and ftrain them; Then mix 


in! 
ally Flower you uſe to bring it together in the Hoop, 
9 23) be over and above the half Peck. Put what 


Sewet you pleaſe, Orange and Lemon-peel a 


Pound. Two Hours will bake it. Candy it 5 


wich the Whites of three Eggs beat to Froth, 
ei edding a quarter of a Pound of fine Sugar ſearc'd 
05 and beaten together. 
ore To make a Seed-Cake. 


Take a Pound and a half of Flower dry'd, and 
a Pound of Butter, work the Butter very well 
po a Pound of the Flower; take feven Eggs, 


witl 


l Roſe-water, a Quarter of a Pint of Sack; 


he Liquors together, and ſtrain them into the 
| remain= . 


mo Pound of Raiſins of the Sun, and ſtone them and 


fall together, and let it ſtand before the Fire, 

an cover'd with a Cloth, a quarter of an Hour, or 

longer ; then put it in your Hoop to bake ; what 
e 


LY * 
— 
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'$ AKE half a Peck of Flower, and dry it 


and nine Spoonfuls of Ale-Yeſt, three Spoonfuls 


— ————— —ę—e „ 
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like Batter, and it muſt be well beaten together, 


with the Butter, and work it very well through 


enough; a little Time bakes it. Put into the 


Ae. 
= 


A 3 - 
<> E 5 
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r 
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and ſeaſon it over as under, covering it with 
Slices of Beef, Veal and Bacon: This done, ft 


- | 25 : * = S 7 
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remaining Half. pound of Flower; it will he 


and ſet before the Fire to riſe; and when it i; 
well riſen, pour it into the Flower that was mix | 


with your Hand: And laſt of all, mix in 2 
Pound of very good Caraway-Comfits. Bake it 
in a Hoop, and try with a Knife when it i; 


Flower two Ounces of Sugar, and a little Salt, 
To dreſsa CAP ON Ala Braiſe 


"Ruſs your Caponas for boiling, then lard it 
with large Lardons well ſeaſon'd. Then take 

x Stew-pan, and garniſh the Bottom of it with 
Bards of Bacon, and lay over them Slices of Beef 
and Veal, ſeaſon d with Salt, Pepper, Onions 
Carots, Parſnips, Parſly, Spices, ſweet Herbs, 
and Slices of Lemon: Then put in your Capon, 


it a ſtewing for four or five Hours with a gen. 
tle Fire, above as well as under it. Take Cate 
from Time to Time that it do not burn and if 
perhaps there ſhould not be Liquor enough inthe 

tew-pany you may moiſten it with a little ſtrong 
Broth or with Gravy. Next, make a Ragoo 0 
Veal-Sweetbreads, fat Livers, Trufles, Muſhrooms, 
Morils, Artichoke-bottoms, Aſparagus-tops il 
their Seaſon ; which you toſs up with a lite 
melted Bacon, and ſtrengthen with good Grat); 
When your Ragoo is enough done, you take oftal 
the fat, and thicken it with a Cullis of Veal and 
Ham of Bacon, Then take up your Capon, an 
ſer it a draining ; when it is well draia'd, 12) k 
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in your Diſh, pour your Ragoo upon it and ſgf Fe. 


it Warm, | 
A Capon with Cray-fiſh. 


You few your Capon 4 la Braiſe, as in the 
fore-going Receipt ; and make a Ragoo of the 
Tails of Cray-fiſh, Muſhrooms and Truffes, which 
you toſs up with a little melted Bacon, moiſten 


with good Veal-Gravy, and thicken with a Cul- 


lisof Cray-fiſh, Then take up your Capon, and 


having drain'd it, lay it in the Difh you intend. 


to ſerve it in, and pour your Ragoo upon it. 
Take Notice that after you have put your Cray- 
hſh-Cullis into your 1 you muſt keep it 
only over hot Embers ; for it will turn, if you 


| let it boil, | 


At other Times we ſerve a Capon dreſs d 4 ls 
Braiſe, either with a Ragoo of young Onions, or 
of Succory, or of Cellery, or of Cucumbers, 


| You will find the ſeveral Ways of making theſe 


Ragoos in the Article Ducks. 
A Capou with Oiſters. 
When your Capon is dreſs'd 4 la Braiſe, as be- 


fore, you ſer ſome Muſhrooms and Truffes a fim-. 
mering over a Stove in Veal-Gravy, and thicken 


it with 2 Cullis of Veal and Ham: Then you 


| take your Oiſters, and give chem two or three 


Turns over a Stove in their own Liquor to blanch 
them; but be ſure not to let them boil : Then take 
them off, and having clean'd them very well, put 
them into the Ragoo you have got ready ; and 

a it over the Fire, but let it not boil : Take up 
your Capon, drain it, and lay it in the Diſh ; Pour 


the Ragoo upon it, and ſerve it warm. 
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A Capon roſted with [7 FE Herbs. 


When your Capon is pick'd and drawn, put 
our Finger between the Skin and the Fleſh to 
ooſen it. Take the Bigneſs of two Eggs of 
grated Bacon ; add to this one Muſhroom, one 
Trufle, a lictle Parſly, ſome Cives, and Gardens! 
Baſil, all ſhred very ſmall ; Pepper, Salt and Spi. 
ces. Having mix'd all this together, put it be. 
tween the Skin and Fleſh of your Capon, and 
ſew up the End. Then bard the Capon with 
Slices of Veal and Ham, putting between then 
a little ſweet Herbs, Pepper and Salt; and 
having wrapt it up in Sheets of Paper, put it on 
the Spit and roſt it. When it is roſted ſerve it 
up with any of the Ragoos, mention d above in 
this Article. | 

Obſerve that we dreſs Chicken, Pigeons, Duck 
Partridges, Feaſants, &c. in the ſame Manner. 


CARDOONS 


A RE a ſort of Legume, that well deſerve 
Place in this Treatiſe ; We dreſs them #} 
follows. Having pick'd and cut them in Pieces 
and waſh'd them, we blanch them in Water wick 
a little Salt, ſome Slices of Lemon, Beet-Sewe 
and Bards of Bacon: When they are blanchdwel 
drain them, and put them into a Stew-pan wich 
good Gravy, a Bunch of ſweet Herbs, ſons 
Beef. Marrow cut ſmall, and alittle grated Cheeky 
then we ſeaſon and ſtew. them: When they aug 
tender, we take off all the Fat, give them Ul 
brown Colour with a red-hot Fire-Shovel, put ie 
them a Drop of Vinegar or Verjuice, an ſerls 


them hot Sa or litrle Diſhes. CARP 
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CARP 


. 62 Freſh-Water Fiſh; very common in all 

Countries: A River-Carp is reckon'd better 
than a Pond-Carp, and the yellower it is, che 
= 


- a Carp. 
5 fry a Carp 


ter having ſcal'd and drawn it, lic it in two, 
e it over with Salt; drudge it well with 
Flower, and fry it in clarify'd Butter. When 
Wis fryd, you may either ſerve it dry, and 
eit only with Juice of Orange: Or elſe you 
prepare a Ragoo of Muſhrooms, the Milts 
apps or other Fiſh, and Artichoke-bottoms 2 

Wy lome thin Slices of Bread, and put them into 
Elle Sauce, together with ſome ſliced Onion and 


ume Capers ; let them boil in, it. Diſh up your 


ba, throw your Ragoo upon it, and let your 
are be fry'd Cruſts of Bread and fliced 
demon. So ſerve it warm. 


To dreſs a Carp à la Daube- 


Wit very ſmall together with a few Cives, ſome 
Ne, Salt, Pepper, Nutmeg, freſh Butter, and 
We Crum of Bread ſoak'd in Cream : Thicken 
mir Farce wich the Volks of Eggs. Then take 
Wiirge Carp, fill the Body of it with this Farce, 
Ne it a ſtewing in an oval Stew-pan, over a 
We Fire, in White Wine, ſeaſon'd with Salt, 
Pe, Cloves, ſome Slices of Lemon, a Bunch 


Veet Herbs and good freſh Butter: While it 
I ; | D 3 is 
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Tike 2 couple of Soles and a Pike, and bone 
of the Fleſh of them make a Farce, haſh- 
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is ſtewing, get ready a Ragoo of Muſhrooms 
Trufles, Morils, Artichoke-bottroms, Miits of 
Carps, and Tails of Cray-fiſh ; ſeaſon all thi 
well, and tofs it up in a Sance-pan with freſh 
Butter: Put co it a good Cullis of Cray-f{ ; 
Lay your Carp in an oval Diſh, pour your Ra. 
goo upon it, and ſerve it up very warm. 
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To dreſs a Carp au Courtobouillon, 

Having fcaled and drawn your Carp, pull out 
the Fins, lay it in an earthen Pan, and throw upon 
t fome Vinegar and Salt fcalding hot. oil it in 
White Wine and Vinegar, with Onion, Bay. 
Leaf, Cloves, Pepper and Butter; when it 5 
botl'd, ſerve it up in a clean Napkin, garniſtd 
with Parfly, for the firſt Conrle. 


To broil u Carp. A 


"Re * 2 R 
— — —— fr ri Be rt 9 
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Having prepar'd your Carp, rub ir with melt 

ed Butter, and firew it with Salt; then lay itona 
. Gridiron, and broil it: While it is broiling, ge 
ready a Sauce with drawn Butter, Capcrs, An 
choves, flic'd Lemon and Vinegar, ſeaſon d wit 
Salt, Pepper and Nutmeg. You may icrve 1 
1 Hkewiſe wich a Sauce made of freſh Butter, Salt! 

| j Pepper, Parfly and Cives ſhred very ſmall, and 
3 Fiſh-broth or a thin Puree: Toſs up all chis in iN 

| Ste w. Pan, put your Carp to it, and ſerve it ul 

with Juice of Orange. 38 5 


| To roft a Carp. 
Tate the largeſt and the farteſt Carp yu e 


get; let it be a Milter; make a Farce wich Ui 2 
Milt, the Fleſh of Eels, Anchoves, Muſhroom” 


Cheſau 
aa. 
* 


Tube Compleat C ourt-Cook, C. 39 


Cheſauts, Chippings of Bread, Onion, Sorrel; 
parly and Thyme : Seaſon all this with Salt, 


. pepper and pounded Cloves, and put to it ſome 
0 ood freſh Butter. When your Farce is made, 
b 15 the Body of your Carp with it, and ſew 


up the slit: Then ſtick it with ſome Cloves and 
Bay-Leafs, and wrap it up in Paper well but- 
ter d. Faſten it to the Spit, & while it is roſting, 
take care to keep baſting it with warm Milk or 
White Wine. When it is roſted, ſerve it up on a 
Ragoo of Muſhrooms, the Milcs of Carps, Aipa- 
ngus-tops, Trufles and Morils. 


To ftew Carps. "x 


Cut them in Pieces according to their Size ; 
ſet them a ſtewing in a Kettle or Sauce-pan, 
with White Wine or Claret ; and ſeaſon them 
well with Salt, Pepper, Onion ſhred ſmall, Ca- 
pers and ſome Cruſts ok Bread: Let all this 
llew together, and when it is enough, and the 
duce grown thick, ſerve it. 


CHICKEN. 
To boil Chickens and Aſparagus. 


ark) the Chickens with good Forc'd Meat, 
and boil them white, cut the Aſparagus Inch 
Jong, ſo parboil it with Water, a little Butter and 
lower, and drain it; then take a Sauce · pan 
wth a little Butter and Salt, and diſſolve it 
oftly, taking care that it do not become brown, 
Add to the Aſparagus a little minc'd Parſly and 
Cream, a Faggot of Fennel, ſome Nutmeg, Pepper 
ind Salt. Stew it over a ſoft Fire; ſo ſerve it 
dyer your nn in à little Lemon, 


4 To 


1 


* 
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Chickens, to the firſt Courle. 


To boil Chickens with Endive: 


Brown a little Butter, a little minc'd Onion, 3 
ſmall! Anchove, and pickled Capers, mince them, 
and add a little Gravy. So ſerve it over you 


To make ford Chicheny, Bullion Blanc, 


Take the white of the Breaſts, and mince it 
with a litcle fat Bacon boil'd, a little Marrow, 
and the Crum of a French Roll, boil'd in Milk: 
Then take the Volks of two Eggs, the one boild 
hard, the other raw: Mince and ſeaſon all thi 
with Pepper, Salt, Nutmeg, and the Juice of a 
Lemon ; lap it up in your Chickens, and bake 
them. You may make Pattys of that Forced 
Meat to garniſh your Chickens ; but put neither 
Eggs nor Bread to your Forc'd Meat. 


Chickens & la Brafle, 


3 — — nes As. . Oy 


— . 


f 


Take out the Breaſts, lard them and force 
them; ſo ſtew them in a Pan, and ſerve them. 
Let your Sawce be Butter, Gravy, and mingl 
Parſly. | 


To make Chickens Chiringrate. 


Cut off their Feet, and lard them, brown 
them off, make a Ragoo-Sauce, and ſtew then 
in it; when you are going to ſerve, put to you 
Chickens cold Ham, flic'd. Let it ftew a littk 
with your Chickens. S0 ſerve them with you 
flie'd Ham about them, 


J 
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To make Pullet or Chicken-Surprize: 


Roſt them off; if for a little. Diſh, two Chick- 
ens, or one Pullet will do. Take the Lean of 
your Pullet or Chickens from the Bones, cut it 
Fin thin Slices an Inch long, and toſs ic up in ſix 
or ſeven Spoonfuls of Milk or Cream, with the 
bigneſs of half an Egg of Butter, grated Nut- 
meg, Pepper and Salt; thicken it with a little 
Duſt of Flower, to the thickneſs of a good Cream, 
then boil it up and ſet it to cool; then cut fix or 
ſeven thin round Slices of Bacon; place them in 
2 Patty-pan, and put on each Slice ſome of the 
Forced Meat, for which you will find the Receipt 
in Letter F. and work them up in form of a 
Hencb Roll, with raw Egg in your Hand, lea- 
ung a little Hollow in the Middle; then put in 
your Fowl, and cover them with ſome of the 
lame Forc'd Meat, rubbing it ſmooth over with 
your Hand, and an Egg ; make them of the 
height and bigneſs of a French Roll ; throw a 
little fine grated Bread over them; bake them 
three quarters of an Hour in a gentle Oven, or 
under a Baking-Cover, till they come to a yellow 
brown; place them on your Mazarine, that they 
may not touch one another, but ſo that they may 
not fall flat in the baking: But you may form them 
on your Kitchen-Table with your Slices of Bacon 
under them; then lift them up with your broad 
Kitchen-Knife, and place them on that which - 
| - intend to bake them on. Let your Sauce be 
utter and Gravy, and ſqueez'd Lemon, and 
[your Garniſhing fry'd Parſly, and cut Orange; 
Jou may put the Legs of one of your Chickens 
into the Sides of one of your Loaves that you 
end to put in the Middle of your Diſh, This 
"oh 
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is proper for 2 Side · Diſh, for firſt Courſe eitlie 
in Summer or Winter, were you can have tha 
Ingredients above-mentioned. | 

ullet-Surprize is made in the ſame Manner, 


To dreſs Chickens 5 la Braiſe. 


Take the fatteſt Chickens you can get, and par 
bot! them: Lard them with large Lardons of Ba 
con, and of a Ham, both very well ſeaſond 
When they are larded, tie them about with 
Packthread : then garniſh the Bottom of  ſinall 
Kettle wich Bards of Bacon, and Slices of Beef 
well beaten, and ſeaſon'd in the fame Manner af 
for the other Braiſes already mention: Pur the 
Chickens into the Kettle, the Breaſts downward 
ſeaſon them above as underneath, lay over them 
Slices of Beef and Bards of Bacon, cover the 
Kettle, and ſet them to ſtew, with Fire over the 
Kettle as well as under it. Then make a Ragod 
as follows. Take ſome Veal-Sweetbreads and cut 
them in Morſels; add to them ſome Cocks. comb 
ſome Muſhrooms and Trufles cut in Slices; leaf 
ſon all this with Pepper, Salt, and à Bunch ol 
ſavoury Herbs, put it into a Sauce- pan, and tok 
it up over a Stove with a little melted Bacon; 
Then put ſome Gravy amongſt it, and {et it to 
ſimmer over a gentle Fire : When it is hall 
done, put to it ſome Aſparagus- tops, and Arti 
choke-bottoms cut in Quarters and blanch 
then continue to prepare your Ragoo, and when 
it is enough done, be careful to take off all che Fat, 
und thicken it with a Cullis of Veal and Ham. 
Tale up your Chickens, let them drain, and then 
put them into the Stew - pan amongſt your R005 
and when you are ready to ſerve, take them cut 
unbind the Packthread, and lay them handſome 


8332 — _ © res 
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"the Diſh you intend to ſerye them in: Take 
Cue your Ragoo be well reliſh'd and the Fat 
clean taken off; then pour it on the Chickens, 
«nd ſerre them warm for the firſt Courſe. 

We ſerve Chickens 4 la Braiſe ſometimes with a 
Ragoo of Cray-fiſh, or of Oiſters ; as likewiſe 
with all forts of Ragoos of Legumes; you will 
ind the ſeveral Ways of making them in the 
Letter R. 


To dreſs Chickens with Slices of Ham. 


tler 


Truſs your Chickens without blanching them: 
ut Slices of a Ham, for each Chick one; beat 
em a little and ſeaſon them with Parſly and 
Ces ſhred very ſmall : Looſen the Skin of che 
Breaſts of your Chickens with your Finger; and 

lip in the Slices of the Ham between the Skin and 
Die Fleſh : Then blanch them before the Fire, 
wrap them up in Bards of Bacon, tie them about 
with Packthread, and put them on the Spit. 
When they are roſted, take off the Bards, and lay 
ecbickens handfomely in the Diſh in which you 
Mean to ſerve them; pour on them ſome Eſſence 
of Gammon of Bacon, which ſee in Letter G. 
and ſerve them warm for the firſt Courſe. 


To dreſs Chickens the Poliſh Way. 


Lard them with half Bacon, half Anchoves, 
both ſcafon'd with Spices and ſavoury Herbs. 
Thenmake a Farce of the Livers of your Chickens; 
blanch'd Bacon, raw Trufles, ſweet Herbs, Spice, 
i Yolk of two Eggs, all haſh'd very ſmall. 
Il your Chickens with this Farce, ſpit them, and 
them down ; when they are ſome what more 

in half roſted, take a Fire-Shgvel . almoſt _ 

| or, 
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5 hot, upon which lay ſome Bards of Bacon, and 
them drip on your Chickens. Take care not i 
black them, and when they are roſted, ſer 
them with a warm Ramolade: Which ſee in Let 
KERR C ; 


To dreſs Chickens the Barbary Way. 


When they are truſs'd, beat them with a Row 
ing-Pin to break the Bones. Make a high-ſe 
ſon d Farce, and put it in the Bodies of you 
Chickens, then boil them in Milk with all Son 
of ſavoury Herbs and high Seaſonings. Yall 
muſt take Care not to put them into the Mill 
till it boils ; when they are enough, tak 
them up, and lay them on tlie Gridiron 8 
they are grown brown ; then ſerve them with] 
Ramolade. 7 Wo =o 


8 make a Pricalſy of Chickens. 


Take off the Skin of your Chickens : Cut o 
the Shanks a little above the Joint, and the Bi 
nions of the Wings, both which you make ad 
Uſe of: Then cut off the Legs, and with a Bloy 
of a Rowling-Pin break the Bones, and having 
taken them out, throw the Fleſh into Water 
then take off the Wings and the Breaſts, and al 
the reft of the Carcaſs in Pieces, as you would 
carve it if it were dreſs'd for eating; throl 
them all into Water, and blanch them overs 
Stove; when they are blanch d put them àgan 
into cold Water, and when they have lain aW 
_ tle while, take them out and drain them: The 
put them into a Stew-pan with a little melts 
| Roe and freſh- Butter, a Bunch of avout 
Herbs, an Onion ſtuck with Cloves, ſome oy 
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ing Pin to break the Bones. Make a high-ſy 


them up, and lay them on the Gridiron al 


taken them out, throw the Fleſh into Warery 


them all into Water, and blanch them oper! 
Stove; when they are blanch'd put them agai 
into cold Water, and when they have lain 28 
_ tle while, take them out and drain them: Tha 


Bacon and freſh Butter, a Bunch of ſavoul 
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them. drip on your Chickens. Take care not i 
black them, and when they are roſted, ſen 
them with a warm Ramolade : Which ſee in Lat 
8 . .Y 


hor, upon which lay ſome Bards of Bacon, and 


To dreſs Chickens the Barbary Way. = L 
When they are truſs d, beat them with 2 RO 


ſon d Farce, and put it in the Bodies of you 
Chickens, then boil them in Milk with all Sow 
of ſavoury Herbs and high Seaſonings. Yal 
muſt take Care not to put them into the M 
till it boils ; when they are enough, talk 


they are grown brown; then ſerve them with} 
Ramolade. Po I On 7 


"= make a Pricaſſy of Chickens. 


Take off the Skin of your Chickens : Cut 
the Shanks a little ahove the Joint, and the By 
nions of the Wings, both which yov make ad 
Uſe of: Then cut off the Legs, and with a Bag 
of a Rowling-Pin break the Bones, and having 


then take off the Wings and the Breaſts, and al 
the reſt of the Carcaſs in Pieces, as you wolff 
carve it if it were dreſs'd for eating; throw 


put them into a Stew-pan with a little melth 


Herbs, an Onion ſtuck with Cloves, ſomę 2 


1 * 
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bbs, Veal-ſweetbreads, Muſhrooms and Truffles, 
ond with Salt and Pepper; toſs up all this to- 
her over a Stove; then put to it alittle Flower, 
bd give it two or three Turns more over the 
he: Moiſten it with half Water, half Broth, 
beit over a gentle Fire: Beat up the Volks 
three or four Eggs in Cream, and mix in it a 
We ſhred Parſly. When the Liquor of the Fri- 
s diminiſh'd as it ought to be, thicken it 
pour Eggs and Cream without taking it off 
ore; when it is enough done, lay it hand- 
in a Diſh, and ſerve it in Plates or 
ttle Diſhes. 
When you would ſerve it wich Verjuice, make 
bur thickening with that inſtead of the Cream. 


: l fricaſſy Chickens with Champaign Wine. 


at and prepare them as in the fore-going Re- 
put them into a Stew-pan with a little 
Ken, a Morſel of Butter, and an Onion ſtuck 
o or three Cloves, ſome Button-Muſh- 
was, ſome ſliced Trufles, and Cocks-combs ſea- 
Nich Pepper and Salt. Toſs up the whole 
Fa Stove, then powder it with a little Flower, 
give it two or three more Turns over the 
me, and moiſten it with a little ſtrong Broth. 
Wl two Glaſſes of Champaign Wine, and put it 
Ne Fricafly ; then ſet ir over a gentle Fire. 
p the Yolks of three or four Eggs in 
3 with a little ſhred Parſly ; when 
Etricaſſy is boil'd away as ir ought, pour to it 
bur Eggs and Veal-Gravy ; and when it is thick 
dich it up hand{omely, and ſerve it in 
or little Diſhes, | | „ 


To 
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tween the Skin and Breaſt of each Chicken, bind 


little Diſhes. 


and lay them on the Dreſſer with a little Fat and 


the two Ends of the Wings, by running a ſal 
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To dreſs Chickens in Gravy. 
Looſen the Skin of the Breaſts from the Fleſh iſ C 


take as many Bards of Bacon as you have 
Chickens, and of the ſame Size; ſeaſon them with 
Salt, Pepper, ſavoury Herbs, Parſly and Cives 
all ſhred very ſmall and mix'd well together; Hou 
thruſt one of theſe ſeaſon'd Slices of Bacon be-. Net. 


them about with Packthread, then wrap them ui 
in Bards of Bacon, ſpit chem and lay them to the 
Fire; when they are roſted, take off the Bard 
diſh them up handſomely, pour on them ſome 
Veal-Gravy, and ſerve them warm in Plates ot 


To farce Chickens with their own Livers. 
Take the Gall off the Livers of your Chicken 


Lean of a Ham of Bacon, ſome ſhred Cives and 
Parſly together with a very little Baſjl : Scaſon 

the whole with Salt, Pepper, Spice of all Sorte 
and haſh and mix it well together, putting to it 
te Yolks of two Eggs raw: Looſen the Skin 
rom the Breaſts of the Chickens, and farce then 
with this Liver-Farce : Then faſten. the Skin a 


Skewer through them, or elſe by ſewing themup 
Run another Skewer through the Legs of youll 
Chicken, wrap them up in Bards of Bacon, an 
over that with Sheets of Paper; faften them © 
the Spit, and let them roſt at a gentle Fir? 
when they are roſted, take off the Bards, 1a 
them handſomely in a Diſh, and pour on them 


Qullis of Veal and Ham. So ſerve them hot. b 


1 


* 
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To farce Chickens with Anchoves, | | 

\-M Grate ſome fat Bacon; ſeaſon it with Salt, Pep- VF 
refer, ſome Parſly, Cives, and two Anchoves 1 111 
hMhced very ſmall ; mix all this together, and . 
; Mhaving looſen'd the Skin of the Breaſts of tal 
our Chickens, as in the above Receipt, put it Jil 
e. etween the Skin and the Fleſh: Tie them 14 
dich Packthread, fold them up in Bards of Bacon j þ| 
rind Sheets of Paper: Then ſpit your Chickens, A 
nd while they are roſting at a gentle Fire, take br 
„o Anchoves, waſh them very thin, bone them bl 
nend ſhred; them very ſmall, then put them in a 9 
euce-pan and melt them in a clear Cullis of 1 


ſeal and Ham of Bacon. Keep the Cullis over 
ot Embers, and when the Chickens are roſted, oY 
take off the Bards, and diſh them up, pouring the 1 
ullis of Anchoves upon them, and ſerve them 
or firſt Courſe. | | 


we drefs likewiſe Capons, Pullets, Quails, 4 
Wartridges, Fillets of Veal and Mutton with An- 14 
hoves in the ſame Manner as Chickens, and ſerve 1F 
em alſo for firft Courſe. , 1 
an Tu mate CIVE T of Veniſon. | 13 
˖ B OIL the Veniſon, a Breaſt or Neck, cut in i 
F Cutlets; when it is almoſt boil'd, take a i 
17 Woauce-pan, and brown in it half a Pound of But- | 
zuer ; and as it browns, add a quarter of a il 


Pound of Flower, little and little, till che Brown 
de of a good Colour; be fare not to burn it. 
Then add half a Pound of Sugar, and as much 
Claret as will make it the Thickneſs of a Ragoo. 
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ſon, and toſs it three or four Times; and ſo ſe | 
it with the Juice of a Lemon. | | 


To make Civet of a Hare. 


Out off the Legs and Wings whole; an ct 

the reſt in Pieces: Lard them with Bacon, and 

toſs them up wich melted Bacon; then tz 

them in ſtrong Broth and White Wine, a Bunch 
of Herbs, Salt, Pepper, Nutmeg, Bay-Leat and 
ſliced Lemon. Fricaſſy the Liver, pound it ii 
a Mortar, and ſtrain it through a Steve with al 
Cullis, and a little of the fame Broth ; pour this 
on your Hare when you have diſh'd it, and {ery 
it warm. 


COCKSCOMBS. 


Eſides the Share that Cocks-combs have in 
the beſt Ragoos, and in Biſques, we lerre 
them up by themſelves in Plates or little Diſhes; 
eſpecially farced Cocks-combs : Or elſe with 
Veal-Sweetbreads, or with fat Livers; or Jaſtiy, 
with Muſhrooms and Morils. 


To farce Cocks- combs. 


> BSI I!  gqe# Sc £5. 


Take the largeſt you can get and half-boi 
them. Then open them at the great End wit 
the Point of a Knife. Make a Farce of the! 
Breaſts of Chickens or a Capon, Beef- Marrow, 
es Bacon, Salt, Pepper, Nutmeg, and the 

olk of an Egg. Fricaſſy your Cocks- comb, 
having firſt farced them, and let them ſimmer in 
a Diſh with a little ſtrong Broth, and four or fue 
fliced Muſhrooms ; beat up the Volk of an E288 
in a little Gravy or Cullis ; pour it on the cory h 

7 | COM 


Wi and ſo ſerve them in Plates or: Hate 


Diſhes. 


Ive 


To preſerve Gael: * 


Clean them well, put them into a Pot with 
| ome melted Bacon, and keep them a little over 
the Fire without boiling. Half an Hour after- 


Onion ſtuck witch Cloves, 2 Lemon cut in Slices, 

ſome Pepper and a Glas of Vinegar. When the 
Bacon begins to ſtick to the Pot, take them up, 
put them into a earthen Pan, and cover them 
vith a Linen Cloth and melted Butter, as you do 
other Things that” you intend for keeping. 


COURTBOUILLON 
[ a particular Manfier of dreſſing certain Fiſh : 


me le is compoſed of Water, Vinegar, Salt and 
0 Bitcer'; but it being common to ſever al Sorts of 
ih kin, not to trouble che Reader with needleſs Re- 


and: Pike, in the Letters 'C and P. where he will 
ind what hes is to obfetvye in this DCE mY 
4 : 1 


GRAN IH 


hall 

vich R E . in Riseps and running Stic : 
the Beſides the Uſe we make of them in 
OW, bilques and Soops, as well of Fleſh as meagre, 
. ve make a Rngos: of them-as follows: 

nbs, 

* | on © Ragoo of Cray: fi. 


8 Wan ds well, and boil theft 3h Water; 


wards, put to them a lietie pounded Bay. Salt, an 


[pticions; we refer him to the Articles of Carr 


cker her pick chem, rake off the Tails; and the ref 
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of the Shells, after having firſt taken out the 
Body, will ſerve to make your Cullis, as ſhall 
be ſaid by and by ; Cut off the end of the Tails 
next the Body, and mix the reſt with ſome Muſh- 
rooms, Trufles, Aſparagus- tops, (if in Seaſon) 11 
and ſome Artickoke- bottoms; toſs up all together I 
with a Morſel of Butter; then moiſten ic with M4 
a drop or two of ſtrong Broth, and ſet it a ſim- M3 
mering over a little Fire, having given it a Wi 
ſeaſoning of Salt, Pepper, Onion, and ſliced Le- 
mon. When it is enough, thicken it with a Cul. 
lis of Cray-fiſh, and ſerve it warm in Plates oc lit- 
tle Diſhes. 
See another Ragoo of Cray-fſh in the Article 
Capon with Cray-fiſhin Letter C. | 


To make a Cray-fiſh Cullis. 


Pound the Shells of them with half a Dozen 
ſweet Almonds : Take three or four Slices of 
Carot, Parſnip and Onion, and brown thei a 

little in freſh Butter, and add Cruſts of Bread in 
Proportion to the Quantity of the Cullis you in- 
tend to make; and as you have fewer or more 
Shells. Moiſten the Cruſts with a Fiſh-broth, 
ſeaſon it with Salt, Pepper, Cloves, a whole 
Leek, Parſly and Muſhrooms. Let all this ſim- 
mer for half an Hour ; then put in your pound- 
ed Shells, and give them a Boil or two; then 
{train it through a Sieve; and make uſe of it to 
thicken Ragoos, Biſques of Cray-fiſh, and other 
(which ſee in Letter B.) but then it muſt be thin- 
ner. 

Take Care not to let your Cray- fiſn Cullis boil, 
after you have ſtrain'd it; for then it will be apt 
to turn; therefore only keep it warm over live 
EDS... - 1 2 
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the 


all JT dreſs Cray: fiſh the Engliſh Way. 


n- Having boild them in Water, pick out the 
n) I Tails, and take off the ſmall Claws, leaving only 


her the two large ones, from which take off the 


1th Nells. Then toſs them up with a little freſh 
im- WButter, ſome Trufles and Muſhrooms ; moiſten 
a dem with a little Fiſh-broth, and two or three 
Le- poonfuls of Cray-fiſh Cullis, and ſer them a ſim- 
ul- Inering over a gentle Fire. When you are ready 
lit- Mio ſerve, give them a toſs up over a Stove, and 
thicken your Sauce with the Yolks of two Eggs 
'cle Wheaten in Cream, mixing with it a little ſhred 
Parſly. So ſerve them in Plates or little Diſhes. 
You may likewiſe toſs them up in a Sauce- 


Things. 


Zen | 

; of CREAM. 

na | 

] in To make Rheniſh Wine Cream. 


in- 
ore ] UT over the Fire, a Pint of Rbeniſh Wine, 
oth, 2 Stick of Cinnamon, and half a Pound 
10le Sugar. While this is boiling, take ſeven Volks 


nd Whites of Eggs, beat them well together 
th a Whisk, till your Wine is half driven in 


hen dem, and your Eggs to a Syrup ; ſtring it very 
t to Wilt wich che Whisk till it comes to that Thick- 
ners els that you may lift it on the Point of a Knife, 
hin- Wit be ſure you let it not curdle; add to it the 


lice of a Lemon, and Orange-Flower Water: 
Y pour it in your Diſh, and garniſh it with Ci- 
Wn, Sugar or Bisket. So ſerve it. 


"MW % To 


yn with white Sauce, as you do ſeveral other 
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To make Cream Toaſts, or Pain perdu. 


Take two French Rolls, or more,. according to 
the Bigneſs of your Difh, and cut them in Slices 
as thick as your Finger, Crum and Cruſt through; 
lay them on a Silver or Braſs Diff, put to them a 
Pint of Cream, and half a Pint of Milk; ftrew 
them over with beaten; Cinnamon and Sugar, 
turn them frequently till they are tender ſoak'd; 
but ſo as you can turn them without breaking; 
then rake them with a Slice or Skimmer from, 
your. Cream ; break four of five raw Eggs, turtt 
your. Slices of Bread in the Eggs, and fry them 
m clarify'd Butter; make them of a good bro 
Colour, not black ; take care of burning them 
in frying; Scrape a little Sugar round them, but 
have a care you make them not too ſweet. You 
may ſerve them hot for ſecond Courſe, being well 
drain d from your Butter in which you fryd 
them; but they are moſt proper for a Plate or 
little Diſh for Supper. 


Jo make fry d SG .  -.. . ; 
Put over the Fire in à Sauce-pan à Pint of 
Cream, half a Pint of Milk, a Rede of Suga, 
and a Stick of Cinnamon; let it ſimmer over the 
Fire ſoftly, a quarter gf an Hour. In the mean 
Time, break eight Eggs; put all the Volks and 
ſix of the Whites into another Sauce-pan, bed 
them together with a wooden Spoon or Ladle, 
atid add to them a quarter of a Pint of Cream, 
a Handful of fine Flower, and mix all together 
fine as can be; your Stick of Cinnamon being 
taken out, add to it your boiling Cream, ans 
boil it over the Fire, ftirring it hard for a quan 
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Po ttage Crawfiſh 


0 Capons ala wm 
\ 


. {Beans & Bacon 


Pease 


Mlullets Stewd 


Chees Cakes an 
| Cuſtards 


Pulpatoon 
of Prgeons 


Green Geeſe 
A: Aclio c 


* 


ſillet of Beef 


2 Breaſt of Veal 
larded with Cllops / Weſtp habla Hamb = Colourd. 
Green Gees Fre 1 4 Md Ducks 


: Cold Chickens 


Patty 
of Squabbs 


PulpatoonN 
of Sweetbreads 


Supe, green Lease 
with 2 Ducklings 


[Venyſon rolld. and Colours 


a 4 Turkey Pouts 


of an Hour, and putting to it a lirtle Salt, and 
Citroh minc'd fine; being all boil'd together of a 
Thickneſs that you can juſt ftir it, lower a Ma- 
zarine, and pour it out upon it, make it run a 
Breadch with your Hand, till it is the Thickneſs 
of your Thumb, ftrew a litele Flower over it; 


ent it out with a Knife in Squares or Diamonds, 


hee Inches long, flower it as you cut it, fly it 
n Hogs Lard, and ſerve it hot, with ua little 
epd Sugar, for ſecond Courſe or Supper. 


| To make Cream the Italian Way. 

Take about a Quart of Milk, according to the 
Size of your Diſh ; boil ic with Sugar, a ſmall 
Mick of Cinnamon and a very little Salt: When 
tis boil'd, take, a large Silver Diſh and a Sieve, 
No which put the Volks of four or five new-lay'd 
Boos, and ſtrain the Milk and Eggs through ic 
Mee or four Times; then put your Diſh into a 
ling Cover, taking Care to place it very 
Nen; pour your Milk and Eggs into the Diſh ; 
put Fire over and under it, till your Cream is 
chick; then ſerve it. Obſerve that in all 
Nie Creams, mixing a little Cream with the 

Ik makes them the more delicate. 


To make Cream-Tarts,, 
If you would make for ſeveral Times, beat 
welve Eggs, the Volks ang the Whices : When 
ley are beaten, put to them half a Pound of 
over, rather more than leſs, and beat all of it 
Wether. Then add a Dozen Eggs more, and 
Minue beating them all'together. Have ready 
t be fame Time about two Quarts of Milk, and 
Nit into a Sauce-pan big enough to boil it; 
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when it boils, pour in your Eggs and Flower 
and keep always ſtirring it. Pur to it a lic 
Salt and white Pepper, with about half a Pon 
of Butter, and boil it well, taking care thx | 
ſtick not to the Bottom. When your Cream i 
thicken'd and boil'd, pour it into another Sauce. 
pan, and ſet it a cooling. When you would 
make Tarts, take more or leſs of it, according i 
the Size you would make your Tarts, and put i 
into a Sauce-pan ; ſtir it and mix it well with a 
Slice, adding to it ſome Sugar, ſome candy'd Ci. 
tron ſhred ſmall, a little Orange-Flower Water, 
ſome Volks of Eggs, and Beef-Marrow or melted 
Butter. All this being well mix'd together, 
make your Tarts of Puff-Paſte, and make ! 
Border round them, after which pour in your 
Cream; when the Tarts are almoſt bak d, glas 
them. They are proper for ſecond Courſe a 
Supper. 


Zo make Maiden. Cream. 


Take the Whites of five Eggs, whip them to: 
Froth, and put them into a Sauce-pan with Suga, 
Milk and en, re; Water. Set a Plate over 
a Stove with a little Cinnamon, and pour your 
Cream when it is well beaten, into che Plats 
When it is enough done, brown it with a red-hot 
Shovel. 


Zo make Chocolate Cream. 


Take a Quart of Milk, a quarter of a Pound 
of Sugar, and boil them together for a quart? 
of an Hour; then beat up the Volk of an EH 
ppt jt in the Cream, and give it three or foul 
Bails. Tale it off the Fire, and put Choc 
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to it till the Cream has taken the Colour of it: 
| Then boil it again for a Minute, ſtrain it through 
a Sieve, and ſerve it in China Diſhes. Cinnamon- 
Cream is made in the ſame Manner, 


To wake Haſty-Cream. 


Take three Quarts of Milk warm from the 
Cow, and ſet it a boiling : When it begins to riſe, 
take it off the Fire, and let it ſtand a Moment. 
Take off all the Cream from the Top of it, and 
put it into a Plate. Set your Skillet again over 
the Fire, and continue to do ſo as before, till your 

plate be full of Cream; Put to it ſome Orange- 
„ dower or other ſweet Water, and forget not to 
a powder it well with Sugar before you ſerve it. 


: 0 CTUELLTS 


* 


* Culliſes, as well the meagre as thoſe - 
made of Fleſh, ſerve to thicken all Sorts of 
Ragoos and Soops, and give them an agreeable 


o Tate. 


ger 7 make a Cullis for the ſeveral Sorts of Fleſh-Soopsr. 


late Take off the Fat from three or four Pounds of 
2 Surloin of Beef, and roſt it very brown. Then 
pound it to a Paſte in a Mortar, while it is yet 
hot from the Spit, together with Cruſts of Bread, 
Carcaſſes of Partridges and other Fowl that you 
may chance to have by you. When all this is 
tiroughly pounded, moliihn it with good Gravy, 
and toſs it up in a Sauce-pan with Gravy or 
iong Broth : Then Seaſon it with Salt, Pepper, 
Floves and Thyme, Baſil, and ſome Slices of Le- 
Wn, Make it boil two - three Minutes, ſtrain 

4 1c 


it through a Sieve, and pour it on your >90ps 


with Juice of Lemon. 


ber Cullis that is now generally uſed for brown 


Soops and Sauces, 


* 


Take two or three Pounds of Veal, and half ; 


Pound of the Lean of a Gammon of Bacon; cut 
Ci * o * 0 4 ; 
theſe in Slices, and garniſh with them the Bot- 


tom of a Stew- pan; put to them an Onion, and 
ſome Carots and Parſnips cut likewiſe in cs; 
then cover your Stew- pan, and ſet it a ſwearing 


over a_Stoye. When it begins to fick to the 


Pan, and you ſee it has taken a good Colour, put 


to it à little melted Bacon, and drudge it with a 
Duſt of Flower: then wet it with Broch and 


Gravy, of each an equal Quantity, and ſcaſom it 


With Trufles and Muſhrooms, a whole Leeb, 


ſome Parſly, and half a Dozen of Cloves put in 
ſome Cruſts of Bread, and let it alf finer to- 


gether; when it is ready to ſtrain, if ic be for a 


brown Soop. of Partridges, take à foalled Par- 
tridge, and pound it in a Mortar, then put it in- 
ro the Cullis, and mix it well with it: After this, 


ſtrain. your Cullis through a Steve, put it into a 


{mall Kettle to keep it warm, and throw it on 
your Soop when you are going to ſerve. | 
This Stock of Cullis ſerves for all Sorts of black 
Meats ; and when you would make a Cullis 0 
Woodcocks, make ule of Woodcocks, inttaad 0 
Partridges ; in like manner of Rabbits, 1'catants, 
Quails, Ducks, Teals, Pigeons,” Stock-doves, Oe. 
Tafomuch that it is only the Difference ot the 
Meats which you put into the Culliſes, that ges 
both the Name. and Taſte to them. 
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Obſerve that What kind of Meat ſoever you 
make uſe of, muſt be more than half roaſted, 


helore you pound it to put it into your Cullis. 


To Sky a Capon-Cullis. 


Roſt a Capon and pound it very well in a 
Mortar, then roſs up ſome Cruſts of Bread in 
melted Bacon; and when they are very brown, 
t to them ſome: Cives, Parſly, Baſil, and a feu 
33 all minc'd very ſmall :. Mix all. this 
yith your pounded Capon ; and give it a few 
turns on the Stove : Put to it as much of your 
ſtrongeſt Broth as you think fit, and ſtrain ir 
rough a Sieve. | Ren 1 


To make a Cullis of Partridges. | 


Bard a Brace of Partridges and roft them; 
found them well in a Mortar, Bards and all; 


ben take a few Trufles and Muſnrooms, both 


w; tols them up with melted Bacon, fine 
Herbs, Cives, Baſil, Marjoram, ec. Then mix your 
pounded Meat together with this in the ae 
Mice-pan, with three or four Spoonfuls of Veal- 


poravy, to make it fimmer over a gentle Fire; 


Men ſtrain it through a Sieve. 
other Call is of Partridges for brown Soops or Sauces. 


When your Brace of Partridges are roſted and 
pounded as above, take two Pounds of a Fillet 
q Veal, and a Piece or a Ham, cut them in 
Accs, and lay them on the Bottom of a Stew- 
pan wit fome fliced Onions and Carots ; this 
ou muſt put a ſweating over a Stove +: When it 
gms to Rick, drudge it with a Duſt of Flower, 
4 1 and 
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and move it: Moiſten it with half Gravy, half 
Broth, and ſeaſon it with ſome Trufles and Muſh 
rooms, a whole Leek, ſome Parſly, and Bajj 
three or four Cloves and ſome Cruſts of Bread! 
Let all this fimmer together for half or thre 
quarters of an Hour ; then put in your pounded 
Partridges, mix them well with it, and let! 
ſimmer a quarter of an Hour longer; then 
ſtrain it through a Sieve, and uſe it for you 
brown Soops and Sauces, or wherc-ever elf: you 


think proper. 
To make @ Cullis of Ducks. 


Take a roſted Duck and pound it well in a Mor- 
tar: Brown ſome Slices of a Ham in a Silver 
Diſh, and put them into a Pot, with a Handful 
of Lentils, and boil them ; ſeaſon them with 
three or four Cloves, ſome Savory and Cives, 
and a Clove of Garlick: When it is boil'd, pound 
it all together with the Fleſh of the Duck; ant 
toſs it up in a Sauce-pan with melted }acon 
Then put to it ſome Veal-Gravy, to gire it : 
fine pale Colour, and ſtrain it through a Sieve. 


To make a Culiis of Pigeons. 


Take two or three full-grown Pigeons, and 
when they are roſted, pound them in a Mortar, 
put among them three haſh'd Anchoves, a fe 
Capers, a few Morils and Trufles, two or the bare 
Rocamboles, ſome Parſly and Cives, all fhrec 
very ſmall: mix it with the pounded Pigeon lan 
put all together into a Sauce-pan, and pour upoſ q hott 
it ſome Veal-Gravy and Eſſence of a Ham Care 
Strain it through a Sieve, keeping it as thick i 


you think fit. : 
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4 general Cullis, that ſerwes for all Sorts of Ragoos. 


Take, according to the Quantity you would 
make, two or three Pounds of lean Veal, with 
half a Pound of a Ham; cut all of it in Slices, 
nd lay it on the Bottom of a Stew-pan : Put to 
it ſome iced Onion, Carot and Parſnip, cover 
it and ſet it to ſweat over a Stove ; when it be- 
zins to ſtick, as when you make Veal-Gravy, 
and you ſee it has a good Colour, put to it a 
little melted Bacon, drudge it with a little Flower, 
and keep it moving to fry the Flower: Then 
vet it with Broth and Gravy, of each an equal 
W Quantity, ſeaſon it wich three or four Cloves, a 
whole 22 ſome Parſly, a little Baſil, a Bay- 
leaf, ſome Trufles and Muſhrooms minced very 
ſmall, and the Cruſt of two French Rolls: Make 
this firmer all together three quarters of an Hour; 
una ten take out your Slices of Veal, that they may 
dot whiten your Cullis when you come to ſtrain 
t, Then paſs it through a Sieve, and keep it to 
ue in all Sorts of Ragoos. 


To make a white Cullis. 
| Roft a pullet, take off the Skin, and bone it: 


Take a Handful of ſweet Almonds, blanch them, 
ind pound them in a Mortar, with the Breaſt or 


feu rhite Fleſh of your Pullet, and the Volks of four 
reed Eggs. When all this is well pounded toge- 
" der, take about two Pounds of Veal, and ſome 


Ham of Bacon, cut it in Slices, and garniſh the 
wttom of a Stew-pan ; put to it ſome Onion, 
ect and Parſnip in Slices, and ſer it a ſweating: 
beni begins to ſtick, and, be ſure, before ir has 
Ken Colour, pour on it ſome good Broth, ac- 
„ 5 cording 
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cording to the Quantity of Cullis you intend tl 
make: Seafon it with Truffes, Muſhrooms.*z 
Leek, Parfly, a little Baſil and two or three Cloyes: 
add to it the bigneſs of a couple of Eggs of Crum 
of Bread, and let ic ſimmer till the Veal be don 
enough.; then take out the Slices of Veal, and 
put in your Pullet with the hard Eggs and Af. 
monds that you pounded, and ſtir it about till 
be very well mix'd together. Then ſet it over 
the Fire, but take Care not to let ir boil, for few 
it ſhould turn brown. Then ftrain it to uſe with 
your white Soops, Ragoos, G. 

When you would make this Cullis of Pip. 
tridges, make uſe of the Breaſts of them in 
ſtead of the Pullet - We take out the Slices d 
Veal before we ſtrain it, that the Partridge q 
Pullet may paſs the better through the Siepe. 


* 3 
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Another white Cullis, meagre. 


Take a Brace of Perch, or a Pike, and brol 
them over a gentle Fire; then take of the Skins, 
and divide the Fleſh from the bones: Blanch 
Handful of ſweet Almonds, and pound them 
with the Fleſh only of your Fiſh, and iourdl 
five Volks of hard Eggs. Take five or {ix Oniang 
two Carots, and two Parſnips, cut them in Slicey 
put them into a Stew- pan with Butter, and flew 
them, turning them from Time to Time over tig 
Stove ; and when they begin to brown, We 
them wich a thin Peaſe-Brorh' or Purce. Tabef 
Carp, ſcale, skin and bone it: You may make 
- Uſe of the Fleſh for a Haſh or Farce: But e 
the Head and Bone in Pieces and put them ing 
your Stew-pan ; When this has boil'd a quarters 
an Hour, ftrain ic through a Sieve into anothdl 


Stew-pan, ſeaſon it with ſome Truffles and ma 
ENT | | room,; 
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a whole Leek, a little Baſil and Parſly, a 
of Cloves; and put to it as big as two 
of Crums of Bread; ſet ic a ſimmering 
thr, a gentle Fire for a quarter of an Hour ; 
and Eggs; ſet it a ſimmering, but keep it 
ne, kent that ſhould change its Colour; 
Wit through a Sieve and uſe it for your Soops 
id Rag095. 


1 x 


To make a Cullis of” Roots. 


fake ſome Roots of Parſly, ſome Carots, Par- 
Onions, and cut them in Slices; toſs them 
ſietle in a ſtew- pan; then pound them in a 


TRE) 


Ir wich a Dozen and half of blanch'd Al- 
ad che Crum of two Hench Rolls, ſoak'd 
De Fiſh-broth ; boil all this together, and 
it well, as directed in the other Culliſes; 
i hot through 2 Sieve, and uſe it for 
Vops of Onions, Lecks, Cardoons, Char- 
* i I o = 
—=* Te make a Cullis of Lentils: . 


ne Cruſts of Bread, ſome Parſly-Roots; 
ts, Parſnips and Onions; cut them in Slices; 


Wited Bacon, till both your Roots and Cruſts are 
WY brown ; put to it ſome boil'd Lentils, a lit- 
Wiroth, and feaſon it well: Let it boil a while 
Wome Citron z then ſtrain it. Lou may uſe 
Wralmoſt all Sorts of Soops, as well of Fiſh as 


G = 
7 1 
- 3 . 


To 


iir amongſt it your pounded, Fiſh, Al- 


WW toſs them up in boiling Oil or Putter, or 
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and pound it all together. Take a Pound I 
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To make a Cullis of Muſhrooms. 


Take ſome Juice of Muſhrooms (for which ſe 
che Receipt in Letter MA.] ſoak in it ſome Cruft 
of Bread: When they are well ſoak'd, itrain ii 
through ia Sieve, and uſe it when you have OS 
caſion. | 


\ . 


To make a Callis of Cray-fiſh meager. ¶ See Cray-fih.] 


Waſh your Cray-fiſh in ſeveral Waters, and 
boil them; then pick out the Fleſh and lay tha 
Shells aſide. Take a Dozen of ſweet Almonds 
blanch and pound them in a Mortar with the 
Shells of your Cray-fiſh : When they are well 
pounded, take an Onion, two or three Carots 
and as many Parſnips, ſlice chem, and toſs them 
up with a little Butter; when they begin to turn 
brown, pour on them ſome Fiſh. broth : Seaton 
the whole with Salt, two or three Cloves, a little 
Baſil, ſome Trufles and Muſhrooms, ſome Crafts 
of Bread, a little Parſly, and 2 whole Leek 
Let all this ſimmer together; chen mix among it 
or pounded Almonds and Cray-fiſh Shells, andi 

il them a little: Strain it through a Sieve into 
an Earthern-Pan, and uſe ic in all your meagre 
Soops and Ragoos. 


To make a Cray-fiſh Cullis, half brown. 


Prepare your Cray-fiſh, and pound the Shel 
with Almonds, as in the fore-going Receipt 
Take the white Fleſh of a roſted Pullet, mincs 
and put it into the Mortar with the Shells, 08% 
cher wich che Volks of three or four hard Egg5 


q 
Ly 
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If of a Fillet of Veal, cut in Slices, as like- 
e ſome Ham of Bacon, ſliced in like manner, 
d garniſh with them the Bottom of a Stew- 
an; lay over them ſome ſliced Onion, and three 
bur Slices of Carots and Parinips. Cover 
de Stew-pan, and fer it over a gentle Fire: 
Bien the Meat begins to ſtick to the Bottom 
at in a little melted Bacon and a Pinch of 
oer; keep ir moving over the Stove for ſeven 
eight Turns; then pour to it ſome ſtrong 
oth, ſeaſon it with half a Dozen Cloves, a 
and e little Baſil, ſome Parſly, a whole Leek, 


the re Truffes and Muſhrooms, and add to it the 
nds at of two French Rolls: Let all of it fimmer 
rter; and when the Veal-Slices are enough 


Ine, take them out of the Stew-pan, into 
rotz ich put the Shells, Cc. that you pounded in 
Mortar; mix the whole well together, ſtrain 
curnWWticough a Sieve into an Earthen-Pan, to uſe it 
ireted in many of the Receipts. 

We alſo make a great many other Culliſes, 
ut are inſerted in their proper Places, and 
ee ich the Reader will find by the Help of the 
8 ic Lable, | 


into To make fine CU STAR DS. 


AKE a Quart of Cream, and boil it with 


whole Spice; then take ſome Roſe-water, 
& Yolk of ten Eggs, and the Whites of five, 
Wile them with a little Cream; and when the 
Cream is almoſt cold, put the Eggs 
eie en, and ſtir it very well; then fill up your 
incs = and bake them: Serve them with French 
ge aafts. 5 


and = CT: 


| {ſmooth it over with a Knife. This done, take a; 
many Half-ſheets of white Paper as you have Cut- 


Trufles and Muſhrooms, all minc'd very {mall 
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| 14, IT de n 
To make Veal or Mutton-Cutlets à la Maintenon, 
CVE your Cutlets handſomely, beat them thin 
«4 with a Cleaver, and ſeaſon them with a little 
Pepper and Salt; then cover them all over, ex- 
cept within two Inches of the Rib-bone, as thick 


as a Crown-Piece, with ſome of the Forc'd Meat, 
for which you have the Receipt in Letter V, and 


pm y _ [TY a Ws 4s Ct __— _—_ —_— — "7 


lets, and butter them on one Side with melted But. 
ter: Dip your Cutlets likewiſe in melted Butte 
and throw a little grated Bread on the Top of your 
Forc'd Meat all round: Lay each Cutlet on 2 
Half - ſheet of Paper croſs the middle of it, leaving 
the Bone about an Inch out; then cloſe the tw 
Ends of your Paper on the Sides as you do a Turn 
over Tart . cut off the Paper that is too much, 
broil your Mutton-Cutlets half an Hour, you 
Veal three quarters of an Hour: Then take off 
the Paper, and lay them round in the Diſh, with 
the Bones outmoſt. Let your Sauce be Buiter, 
Gravy and Lemon. | 


To farce Veal or Matton-Cutlets. 


Take a Neck of Veal or Mutton, and boil it in 
good Broth, then take off all the Fleſh and 
keep the Bones. Make a Farce of the Fleſh wit! 
blanch'd Bacon; a little Parſly and. Cives, ſome 


and then pounded in a Mortar, with Spice an 
the other uſual Seaſonings, the Crum of a Henck 
Roll, ſoak d in Milk or Gravy, and a little RY 
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Add to it ſome Volks of Eggs, ſo that it be not 
too liquid. Cut ſome Bards of Bacon according 
to che Size of your Cutlets. Lay your Farce upon 
1. cheſe Bards wich the Bones of the Cutlets; doing 
the like to each Cutlet, which you may Faſhion 
wich your Knife dipt in beaten Eggs, as if it were 
a Cutlet indeed: Drudge them wich Crums of Bread, 
Jay them into a Tart-pan, and pur them into. the 
Oven to give them a good Colour. This is what 
we call, Cutlets farced in Cream, We ſerve them 
2s Hors-dPoeuvres in Plates or little Diſhes; or elſe 
we uſe them to garniſh any of our large Diſhes of 
the firſt Courſe, 8 | 


Other Ways of dreſſing Veal or Mutton Cutlets for the 
ft Courſe. 


After having flattzd them on a Table with a 
Cleaver, lard them, drudge them with Crums of 
Bread, ſhred Parſly, Salt and Pepper, and toſs 

them up in melted Bacon. When they are 
done, and of a fine Colour, lay them in a Diſh, 
pour on them a good Ragoo of Sweetbreads and 
Muſhrooms, and ſerve them. Let your Garniſhing 
be fry*d Parſly. „ | 

You may likewiſe boil them in Water, and 
when they are enough, dip them in a thin Batter, 
made of Eggs and Flower; then fry them in 
Hogs-Lard, and ſerve them with Verjuice, Salt 
JJ 3ST a ne ett NY 

Another Time you may marinate them for 

three Hours in Verjuice, Juice of Lemon, Salt, 
Pepper, Cloves, Cives and Bay-Leafs. Then 
make a thin Batter with Flower, Water, a raw Egg, 
and as big as a Walnut of Butter melted, allthis bea- 
ten well together. Dip your Cutlets in it, and 
e them in Hogs-Lard: 1 8 ſerve them * 
dd hk Y It 
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ſuſt Courſe, garniſh'd with fry'd Parſly. They 
will likewiſe ſerve to garniſh Diſhes of the firſt 
Courſe. | 
Or you may make a Hodge-Podge of them 
with Turneps, Cc. well feafon'd and boil'd in 
ſtrong Broth : We generally, when we dref; 
them in this Manner, put Cheſnuts among them. 
Or laftly, you may dip them in melted Bacon 
ſeaſon them well with minc'd Herbs, Salt an 
Pepper, and having ſtrew'd them over with 
Orums of Bread, broil them, and ſerve them up 
with good Gravy. , MO | 


3 * 


r 


„ 
D AUB E 


8a Ragoo that is commonly eaten cold, and is 

at this Day very much in Uſe: We generally 
make it of a Gigot of Veal or Miitton, of a 
Turkey, Ducks, green Geeſe, and the like, We 
have already given a' Receipt for drefling Fiſh 
2 la Daube in the Article Carp, we will now 
give Inſtructions for Fleſh. 4 


To dreſs a Gigot of Veal à la Daube. 


Take off the Skin, blanch it, lard it with ſmall / 
Lardons, and lay it a foaking in Verjuice, White 
Wine, Salt, a Faggot of ſweet Herbs, Pepper, 
Bay-Leafs and Cloves: Then roſt it, baſting it 
with the fame Wine mix'd with Verjuice and a 
little Broth: When it is roſted, if you intend to 
eat it warm, make your Sauae of the Dripping, 
a little fry'd Flower, Capers, Slices of Lemon, 
Juice of Mothrooms and Anchoves. Let ect 
| ; WY . 
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Gigot ſimmer in it for ſome Time, and ſerve it 
for che firſt Courſe. We dreſs a Leg of Mutton 
in the ſame Manner. OE 


To dreſs green Geeſe à la Daube. 


Lard your green Geefe with large Lardons, 
ſeaſon them with Salt, Pepper, Cloves, Nutmeg, 


Bay-Leaf, Cives, Lemon-Peel, and wrap them. 


up in a Napkin : Boil them in Broth and White 
Wine; when the Broth is pretty well waſted 
away, and you judge them to be enough, take 
them off, and ſet them to cool in the Li- 
quor in which they are boiPd ; then take them 
but, and ferve them dry on a clean Napkin, and 
parniſh'd wich green Parfly. We ſometimes boil 
with them ſome Slices of Veal and Bards of Ba- 
Lon, to ſtrengthen them and keep them white. 


We drefs Turkies, Capons, Patcridges, and 


other Fow!s in che ſame Manner. 
dogs 
N RE a Water Fowl: There are two Sorts of 
chem, the tame and the wild; the laſt are 
de beſt and moſt valued : They are better in the 
{Winter chan in any other Seafon. 1 ke 
D reſt a Duck with Juice of Orange. 


E” When it is half roſted, take it off the Spit 
and lay it in a Diſh ; cut it up, but ſo as to leave 


All che Joints hanging ro one another. In all the 
Ineiſons put fome Salt and pounded Pepper; and 


ſqueeze” fome Juice of Orange. Turn it upſide 
down upon the Breaſt, and preſs it hard with a 
Plate; then ſet it a little while over a Stove, turn 

We” K. ö F 2 ; | it 
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it again in the Diſh, and ſerve it hot in its own 


Sray yy, 


To dreſs Ducks à la Braiſe, with Turneps. 


Lard either a tame or wild Duck with lage 
Lardons well ſeaſon'd. Take a Stew- pan 
convenient Size, and garniſh the Bottom of 
with Bards of Bacon and Slices of Beef, to 
which add ſome Onions, Carots and Parinip, 
ſliced, ſome Slices of Lemon, ſome ſavoury 
Herbs, Pepper, Salt and Cloves ; then pur in 
your Duck, cover it in the ſame manner as under 
it, and put Fire likewiſe under and over it. This 
is a Diſh for the firſt Courſe which we ſerve in 
feveral Manners. When we would ſerve it with 
Turneps, we cut them in Dice, or round them 
in the Shape of Olives; we toſs them up in 
Hogs Lard, to give them a brown Colour ; then 
we ſet them a draining, and after that put them 
a ſimmering in good Gravy, and thicken them 
with a good Cullis. When we are ready to ſerve 
we take up the Duck, drain it well, then 
lay it in the Diſh, pour upon it the Ragoo of 
Turneps, and ſerve it hot. If you will not be a0 
the Charge of ſtewing it 4 la Braiſe , when you 
have larded your Duck, drudge it well with 
Flower, and toſs it up in melted Bacon to brown 
it; then put ic into a Pot, and make a Brown 
either with melted Bacon or Butter, and Flower, 

to which put ſome good Broth and near a 
Pint of White Wink, de the whole with 
Salt. Pepper, Cloyes, Onions, Slices of Lemon, 
Parſly and ſavoury Herbs; ſo ſet the Duck 3 
Ttewing, and when it is done, ſerve it with any 
of, the Ragoos we make uſe of for Ducks ſtew 


4 la Braife. | 15 
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To dreſs @ Duck à la Braiſe with 4 Ragoo upon.3t. 5 


The Duck is got ready in the ſame Manner as 
in the fore-going Receipt. We make a Ragoo, 
either with Veal or Lamb - Sweetbreads, with fat 
Livers, Cocks-combs, Muſhrooms, Trafles, Al- 
patagus- tops, and Artichoke-bortoms : We toſs 
up all this in melted Bacon, moiſten it with good 
Gravy, bind it wich a Cullis of Veal and Ham, 
and having laid the Duck in the Diſh, pour che 
Ragoo upon it. We ſerve Ducks with Ragoos 
of all Sorts of Legumes ; but then they mult be 
dreſs d # la Braiſe. 


2 dreſs a Duck with green Peaſe.” | 3 


You dreſs your Duck as above; then make a 
Ragoo of green Peaſe, which you muſt toſs up 
with a little freſh Butter, a lictle Flower, a Bunch 
of Herbs, ſome Salt and Pepper. Moiſten it 
with good Gravy ; and when you are about to 
ſerve, thicken it with the Yolk of one or two 
Eggs beaten in a little Cream ; when you have 
diſh'd up your Duck, pour the Ragoo upon it. 

The ſame Ragoo ſerves for a Breaſt of Veal 
itew'd Ala Braiſe, which is done in the ſame Man- 
ner as a. Duck; as likewiſe for green Geeſe and 
Pigeons that are dreſs d fo too. EET 


To dreſs 6 Duck with Celery. 


Dreſs your Duck as above: Having pick'd 
your Celery, put into a Pot a Piece of Butter, a 
little Flower, ſome Water and Salt; make it boil; 
then put in your Celery, and boil it a little more 
than half: Take it up and drain it; Put it into a 

F 3 Sauce- 
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Sauce- pan with a thin Cullis of Veal and Ham, 
and ſtew it till it is enough: when you are ready 
to ſerve, put to it as big as a Walnut of But. 
| ter, handled up with a little Flower; keep ſhak- 
1 ing it over the Stove for a Minute ot fo, and put 
1 to it a Drop of Vinegar. Vour Duck being laid 
1 3 pour your Ragoo upon it, and ſerve 


A Duck with Cardoons is done in the ſame 
manner; that is to ſay, we dreſs our Cardoons 
as we do our Celerʒ. | 


D Po dreſs a Duck with Succory. 


Gat your Duck ready 4 la Braiſe, as above, 
Blanch off your Succory in Water, ſqueeze it, 
ive it two or three Cuts with a Knife, and put 

t into a Stew-pan ; moiſten it with good Gravy, 
and let itfimmer over a gentle Fire; thicken it 
with à good Cullis of Veal and Ham; when you 
are ready to ſerve, lay your Duck in a Diſh, 


pour your Ragoo of Succofy upon it; and 


* x 


ferve it. 


Four Duck is dreſs'd as before: Toſs up ſome 
Trufles and Muſhrooms in melted Bacon, and 
moiſten them with Gravy :* When they are done 
enough, bind them with a good Cullis of Vea 
and Ham. When you are'almoſt ready to ſerve, 
take ſome Oiſters, and having open'd them into a 

Sauce- pan, give them three or four Turns over 
the Stoye in their own Liquor; then take them off, 
and clean them one by one, and throw them into 
your Ragoo, which you muſt again ſet over the 

Fire for a Moment with the Oiſters in it, 3 
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take Care not to let it boil, for then the Oiſters 
will grow too hard. Lay your Duck in the Diſh, 


throw your Ragog, upon it, and ſerve it very 


warm. 
To dreſs « Duck wirh Cucumbers. 


Your Duck muſt be ſtew'd 2 la Braiſe, and 
when you are ready to ſerve it, pour upon it a 
Ragoo of Cucumbers, for which ſee the Receipt 
in the Article, Beef a la Braiſe, page 13. 


To farce a Duck. | 
Make a Farce of the Breaſt of .a Capon or 


Puliet, for which ſee the Receipt in Article Quails. 
Then take a Duck, and with your Finger looſen 


che Skin from the Fleſh ; pull out che Breaſt, and 


farce it with che above Farce; then ftew your 
Duck 4 la Braiſe, and when it is ready, ferve it 
up with any of the Ragoos mention'd in this Ar- 


0 


ticle of Ducks. 
be dreſs Ducks with Olives, 


You may either roſt che Ducks or dreſs them 
# la Braiſe ; the Ragoo only makes the Difference. 
Toſs up a few Muſhrooms in a Sauce-pan, and 
put to them ſome good Gravy. When they are 
enough done, thicken them with a Cullis of Veal 
and Ham. Take ſome . Olives, ſqueeze out the 
Stones, and throw the Olives into ſcalding Water; 


take them out, and having drain'd them for a 


Moment, put them into the Ragoo: When you 
are ready to ſerve, give them one Boil, lay your 
Duck in the Diſh, pour your Ragoo upon it, 
and ſerve it, | | 
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Vie dreſs with Olives in the ſame manner Tea! 
Pullets, Capons, Chicken; and Partridges. Note 
alſo, That we dreſs Ducks with Anchoves and 
Capers inftead of Olives, © obſerving the ſame 
Method. Ek 
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T H E Eels chat are taken in Rivers or running 
| Waters, are better than Pond-Eels ; and of 
them too the Silver ones are moſt eſteem'd. 


| 20 farce Eels. 
TP} D 727 | N 
Lou may farce them on the Bone in the Nature 
- of a white Pudding. 'You make your Farce of the 
Fleſh of your Eels, which you muſt pound in a 
Mortar, and put to it ſome Cream, ſome Crum 
of Bread, with Parſly, Cives, Trufles and Muſh- 
rooms, all ſeaſon'd as uſual. Lay this Farce 
very handſomely on the Bones of your Eels, 
drudge them well with very ſmall Crums of 
Bread, and bake them in an Oven in a Tart-pan 
till they are of a fine brown Colour, 


Skin them and cut them in Pieces, and'blanc!: 
them in boiling Water: Then dry them wich a 
Napkin, toſs them up in Butter, with Salt, 
Pepper, Cloves and Lemon: Peel, together with a 
Glaſs of White Wine. Toſs up hkewiſe ſome 
Artichoke - bottoms, Muſhrooms and Aſparagus- 
tops, with Butter, and ſavoury Herbs; 5 

wake 
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make a white Sauce with the Yolks of Eggs and 
Verjuice. So ſerve them. 1 | | 


To dreſs Eeli with brown Sauce. 


When you have cut them in Pieces, toſs them 
up in clarify d Butter, a little Flower, a little Fiſh- 
broth or thin Puree, Muſhrooms, Cives and Parſly 
ſhred very ſmall, and a Faggot of Herbs; to 
which add Salt, Pepper, Cloves and Capers; 
make all this bail together, and when your Ra- 


goo is almoſt ready, put to it a little Verjuice and 


White Wine, and let it boil a little longer; then 

thicken it with an Egg to take off the Fat, and 

kerve it warm. Wee de uy 
: To fry Eels; ... ei 

Strip them, take out the Bone, cut them in 

Pieces, and lay them to marinate for two Hours 

in Vinegar, Salt, Pepper, Bay-Leafs, ſliced O- 


non and Juice of Lemon; then drudge them 
well with Flower, and fry them in clarifyd 


Putter. Serve them dry with fry'd Parſly. 
To broil Eels. 


After having ſtript and cut them in Pieces, make 
Gaſhes in them, and lay them a while in melted 
Butter, a few ſavoury Herbs, Parſly, Onion, 
Pepper and Salt, then warm this a little, and 
ſhake it all well together; this done, take out the 
Eels Bit by Bit, drudge them with the Crum of 
bread, and broil them over à gentle Fire till 
they are of a fine brown Colour. When they 
are broil'd, make a brown Sauce with Cives, 

N . rs Parſly 


9 in Plates or little Diſnes. 
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Parſly and Capers, then put your Sauce in 
Diſh, & lay the Eel — it. f : * g 

We likewiſe ſerve broil'd Eel with green Sauce 
Which we make as follows. Pound fome Sorte 
and, ſqueeze out the Juice. Then cut an G. 
nion very ſmall, and toſs it up with Butter ag 
minc'd, Capers : Mix with it your Juice of Sorre 
Nueeze in an Orange, and add ſome Pepper and 
Salt. So ferve it for the firſt Courſe. We alf 
ſometimes ſerve it with Sauce Robart. 4 


© © | To drefs Zelt Ala Daube. 


Mince the Fleſh of Eels and Tench ; ſeaſon i 
with Salt, Pepper, Cloves and Nutmeg ; cut thi 
Fleſh of anether Eel into Lardons, of which lay! 
one Lair on the Skins, and then another of the 
minced Fleſh, continuing to do ſo, till you hae 
made it into the Shape of a Brick of Bread, 
yrap it up in a Linen Cloth ; and ftew ic 2s 50 
do a Ham of Fiſh, chat is to ſay, in half Water, 
Half red Wine ſee the Article, Gammon,) ſeafon{ 

- with Cloves, Bay-Leaf, and Pepper. Let it cod 

in its own Liq r, cut it in Slices, and fete g 


* 


To dreſs Eels the Engliſh, Way. 


Rub an Fel with Salt, then with a Towel, ® 
ke off the Slime. Skin it, and cut it in three@ 
four Pieces, according to its Length; lay then 

into a Diſh, and pour on them ſome good Whits 

Wine; when they have lain a little while in i 
take them our, and cut Notches from Space tg 
Space on the Back and Sides; fill up theſe Ind 
fions with a ſort of Farce, which make as follows; 
Take the Crum of white Bread, and crum i * 
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| Aamb & Chucke 


Fruit 


Beef 


ala Royale 


Beans c&c Bacon 


Green Geeſe 


'ottag e 2 Pullets 
2 Pikes © 


Frute 


lt / eum of Veal 


*Yheyn of Mutton 


: 44 


4 Turkues 
: Pheaſant 


Leveret / 


Veruſore Pasty 


Sturgeon 


Prramid of 


Sweetmeats 


Pirami of \ 


Sweetmeats 


Prranud of 


Sweetmeats 


F turgeon A 


Biſque 


Veniſon Paſty | 


lounders &. Sol 


4 Turks 
Ng Huckens/ 


Green Sallad 
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Cold Lamb 


2 Dryd Tor 
4 Pallets End 
Colleflo mers 


Tritt 


Veal Ragov 


4 Turkies 
4 Chickens 


v ttage 2 Rillet x 


Fruit 


enz ſon Paſty \ 


2 Rabbets 
6 Prgeons 


* Pottage 
4 Ducks. 


Turbat | 


Fruit 


Beans &Bacon 


3 Green Geeſe 


| Fruit 
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wall; take likewiſe all ſorts of favoury Herbs, 

herlly and Cives, and ſhred them very ſmall; 
me Pepper, Cloves, Nutmeg and Salt ; add to 
this the Volks of ſome hard Eggs, a convenient 
Quantity of freſh Butter, and having mix d all this 
ether, fill up with this Farce the Inciſtons you 
made in the Eel ; which you then lip again into 
& Skin, and tie it at both Ends; prick it in ſe- 
eral Places with a Fork, and then either roſt it 
che Spit, or broil it on the Gridiron; when ic 
done enough, take off the Skin, and ſerve it 
&y, with Juice of Lemon: Or elſe make a white 
luce with good Butter, Vinegar, Salt and white 
Fepper, together with Anchoves and Capers. 
te, That only the large Eels are drels'd in this 


"a ; f 1 85 Fa: 33535 3.4 C4 
E EGGS dd AMLETS: 
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1 Fggs with Fuice of Orange. 


[ EAT up more or fewer Eggs according to 
che Size of the Diſh you would make; while 
re beating them, ſqueeze in ſome Juice of 
Runge, taking care that none of the Seeds fall 
mong the Eggs. When they are well beaten, 
ſeaſon d with a little Salt, take a Sauce-pan, 
put in it a little Butter or Gravy ; pour in 
Eggs, and keep them always ſtirring oyer 
entle Fire, that they may not jek to the Bot- 
bm: When they are enough, pour them into a 
ale Diſh or Plate, and ferve them warm. 


Þ To make farced Eggs. 
Take the Hearts of three or four Cabbage- 


ttuce, and blanch them; then take ſome Sor- 
ZWS -- | | rel, 
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rel, Parſly, Charvil, and one or two Muſhrooms: 
ſhred all this very ſmall, with the Volks of har 
Eggs, ſeaſon'd with Salt and Nutmeg. Toſ 
them up in Butter, and when they are enough, 
put to them ſome Cream; and fill the Bottom of 
our Diſh with them. With the Whites of your 
Eggs make another Farce with Savoury Herbs, 
Oc. to garniſh the Brim of your Diſh. 
Lou may likewiſe fry farced Eggs, dipping 
them firſt in a thin Batter; and ſerve them with] 
fry'd Parſly. 


Eggs en Crepine. 


Take ſome raw Ham, Veal-Sweetbreads, fat 
Livers, Trufles and Muſhrooms ; cut all theſe in 
Dice, toſs them up in a litrle melted Bacon; 
moiſten the whole with Gravy, ſet it a ſimmcring 
for half an Hour, and then bind it with a Cul- 
lis of Veal and Ham. See that your Ragoo be 
well reliſh'd and ſet it a cooling. Take ten neu- 
laid Eggs, and divide the Whites from the Yolks: 
Whip up the: Whites to a Froth ; and beat up the 
Volks, either in a little Cullis or Cream; {train 
them through a Sieve, and pour them into your 
Ragoo ; together with the Whites, and mix the 
whole well together. Then take a flat-bottom'd 
Sauce-pan, lay 2 Veal-Caul in the Bottom ot it, 
pour. in your Ragoo, fold the Caul down upon it, 
and bake itin the Oven. When it 15 enough, turn 
it uplide down into a Diſh, and ſerve it hot. 

Another Time inſtead of ſerving it dry, you 
may throw on it ſome. Cullis of Veal and Ham, 


or 2 Ragoo of Muſhrooms. 
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Eggs à la Tripe. 


os Boil them hard, take off the Shells, and cut 
bb, them in Slices, long- ways. Take a bit of freſh 
0: Butter, put it into a Sauce- pan, let it melt over a 
ur Wi Stove, put in your Eggs, and toſs them up wich 
bs, Wired Parſly, ſeaſon'd with Salt and Pepper: 


When they are enough, pour in a little Cream, and 
ſerre them warm in Plates or little Diſhes. 

If you would not ſerve them with Cream, you 
may, while you are toſſing them up in the Sauce- 
an, add a little ſhred Onion, and inſtead of the 
Cream, beat up two Volks of Eggs in a little 
Verjuice or Vinegar and Water, thicken your 


fat Eggs with it, and ſerve them as you do the others 
I wich Cream. we 

Þ Eggs with the Juice of Sorrel, 

be 


Poach you Eggs in boiling Water ; and having 
pounded ſome Sorrel, put the Juice of it in a 
Diſh with ſome Butter, two or three raw Eggs, 
dat and Nutmeg ; make all this into a Sauce, 
E pour it on your poachd Eggs; ſo ſerve 


he c a | | 

- Poach d Eggs with Sauce of Anchoves. 

I Melt ſome good Butter in a Sauce-pan, with 
Anchoves, fry'd Flower, Juice of Lemon, and a 

lttle Salt; ſtrain it all through a Sieve ; and ha- 

* nog poach d your Eggs and laid them in a Diſh, 


pour this Sauce on them and ſerve them. 


2 | : * * i Le Egg. 
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Egg. in 7 erjuice. 


Beat them up well in a little Verjuice, fca(on 
them with Salt and Nutmeg, and fer them yveoy 
the Fire with a little Butter: When they are com: 
to the thickneſs of Oream, ſerve them. 


Poach d Eggs in Gravy. 


, ... Poach ſome new-laid Eggs in boiling Water 
and a little Vinegar. Have ſome good Gravy in 
readineſs, put to it ſome Salt and Pepper und a 
whole Leek, heat it over the Fire, and having 
laid your poach'd Eggs in a Diſh, ftrain it through 
a Sieve upon them, and ſerve them hot in Plates 
or little Diſhes. 


xęꝛr beaten in Gravy v. 


Take ſome Gravy with three or four Spoon. 
\ fals of Cullis of Veal and Ham ; pur to this the 
Volks of eight Eggs, a little Pepper and Sal, 
beat it all well together; fet it over the Store, 
and keep ſtirring eontinually ; when the Eggs ate 
done enough, grate on them a little Nutmeg, 
and ſerve them hot in Plates or little Diſhes. 
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Eggs with Cream. - 


Take a Pint of Cream, and a Stick of Cinni- 
mon, two or three Zeſts of Lemon, and as nuch 
Sugar as you think convenient. Blanch a quarter 
of a Pound of ſweet Almonds, and a Dozen of 
bitter, pound them in a Mortar, ſprinkling chem 
rom Time to Time with a little Milk; when 
they are pounded to a Paſte, put it into you 


Cream, 
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Cream, with the Yolks of eight new-laid Eggs 5 
mix it all well together, and ſtrain it through a 
Geye twice or thrice : Take a Silver-Diſh, ſer 


lor MW it over hot Embers ; pour in your Eggs and 
vet Cream; cover it with a Tart-pan-Cover ; put 
nm. Fire upon it; and when they are enough done, 
ſet them a cooling, and ſerve them cold in Plates 
TT ĩ ᷣͤ ß 
; Poach'd Eggs end Cacumbers. | | 
Make a Ragoo of Cucumbers as follows, Peel 


bone Cucumbers and cut them in two in the mid- 
dle; take out the Seeds, cut them in Slices, and 
lay them to marinate in Vinegar, Sale, Pepper, 
and an Onion or two cut in Slices; toſs them up 
over a Stove in freſh Butter: When they begin to 
grow brown, put to them a little Fiſh-broth, and 
jet them to ſimmer for half an Hour; then take 
off all the Fat, and put to them a Cullis of Cray- 
fſh or other Fiſh, Poach ſome new-laid Eggs in 


Fi Butter one by one, and lay them handſomely in 
a} We Diſh ; cut the Whites of them with your Kaife 
re o make them exactly round, pour. your Ragoo 
ro Cucumbers upon them, and ſerve them hot. 


* Eggs with Succory. 

Blanch ſome Succory, ſqueeze it well, give it 
three or four Cuts wick 2 put 2 a a 
11. MW Otcw-pan, moiſten it with a licele Fiſh-broth, ſea- 
ich bn ic wich Pepper, Salt, a Bunch of ſavoury. 
ter Herbs, let it mmer half an Hour, and then 
of chicken it with a Fiſh-Cullis, lay it handſomely 
em n the Diſh, and having poach'd your Eggs in 
zen Putter, and cut them round as in the foregoing 
our Veceipt, lay chem upon che Succory, and lore 


im, | 


Bo E. The Compleat Court. Cool, 
them | in | Plates or 5 little Diſhes, or | for Hind 
Wann 5 | 


© Fpgs and Lettuce. | 


--Blanch ſome Cabbage-Lettuce, ſqueeze the 
Water well out of them, cut them in Slices toſs them 
up in a Sauce-pan with freſh Butter, feaſon'd with 
Pepper, Salt, and a Bunch of Herbs, ſet them 
over a gentle Fire for half an Hour : Then take 
off the Fat; and put to them ſome Cullis of 
Cray-fiſh or other Fiſh : Poach ſome newe-laid 
Eggs in Butter, and having diſh'd up your Let- 
tuce, lay the Eggs upon them, and ſerve them as 
in the laſt Receipt. | 
OF 30590 ot? 1-00: and Corry. 
Take four or five Roots of Celery ; half-boil it 
in white Water, that is to ſay, in Water, Butter, ] 
Flower and Salt; then take them up, drain 
them, cut them in Pieces, put them into a Stew- 
pan, with a little Fiſh-Cullis, ſer them a fimmer- 
ing half an Hour, thicken them with a Cray- 
fiſh Cullis, and as big as a Walnut of Butter, 
keeping them always moving over the Fire. See 
that your Ragoo be well reliſhed, put in a little 
Vinegar, lay it in a Diſh, and your poach'd Eggs 
upon it. Serve it as your Eggs with Succory. 
Inſtead of poach'd Eggs, you may make ule 
of hard Eggs, cut in halves, laying them upon the 
Celery round your Diſh and ſerving them as above. 


om © Hep and Crip, 


Make a 1 ghe Tails of Cray-fiſh, with 
Muſhcooms, Trufles, and Artichoke - bottoms cut 
110 * 4 | 19 
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In Pieces; toſs them up in a Sauce pan with a 
Efttle Butter, moiſten them with a little Fiſh- 
proth, ſeaſon che whole with Pepper, Salt, and 
b Faggot of Herbs; let it ſimmer a quarter of an 
Four, take off the Fat, put to it a Cullis of Cray- 
in; poach ten new laid Eggs in boiling Water, 
y chem in a Diſh, throw your Ragoo upon 
Ethem, and ſerve them in little Diſhes, or as Hors- 
EJOeuvres. | | Wo 


nl Cray: fiſh; to be ſervd in little Diſhes on 
4 | Faſting- Days. : 


Take a little Ladleful of Fiſh-broth, à ſmall 
Cruſt of Bread, a Muſhroom, a little Parfly, a 
hole Leek, and make it ſimmer all together: 
Take it off the Fire, and put to it more or leſs 
ulis of Cray-fiſh, according to the Size of the 

Diſh you intend to make: Ser a Diſh on the Ta- 
e and 4 Sieve in it, into which break fix new- 
Eggs, and ſtrain your Cullis and them 
rough the Sieve three or four Times. Set a Sil- 
wer Diſh on hot Embers, pour in your Eggs, co- 
er it with a Tart-pan Cover, and put Fire upon 
Wt, Lift it up from Time co Time to fee when 
wie Eggs are enough, and when you find them to 
beſo, ſerve them warm. 


The ſame for F):h- Days. 


Take Veal-Gravy and Cullis of Veal and Ham, 
each an equal Quantity, when you have mix'd 
hem together, take one half of it, and ſeaſon 
E with Salt, Pepper, and a lictle Nurmeg ; put 
he other Half among ſome Cray:fiſh Cullis, in 
Mich beat up eight new:aid Eggs. and ſtrain 
the whole through a Sieve : ſer a Diſh upon live 
3 8 Embers, 
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Embers, pour your Eggs into the Diſh, and cover 
it with a Tart-pan Cover, lay Fire upon it; loc 
on them from Time to Time, and when yon ; 
that they begin to thicken, ferve them » i; 
Plates or little Diſhes. 


Amlets. 
To make a Sugar-Amlet. 


EAT np the Whites of a dozen Eggs, and 

put the Volks to them, together with $ 
fome Lemon-peel ſhred very ſmall : Add to it 2 | 
licele Cream and Salt: Beat it all well together, 
and fry your Amlet. Before you turn it into the 
Dith, drudge it with Sugar in the Pan, 1nd let 
the brown Side lie uppermoſt in the Dish, in 
which you muſt firſt lay a Plate turn'd up-tide 
down. Then powder it with ſome Sugar and 
candy'd Lemon-peel, ſhred very {mall ; and at 
the ſame Time glaze it with a red-hot Fire-ſhovel, 


Fo —— —_—TL p- ESE 3 


it in a Diſh, of which it muſt cover ny th 


and ſerve it hot. 
To male 4 Bacon- Amler 
Tage ſome of the Lean only of a boil'd Ham, 
and mince it very ſmall; break eight Eggs, ſea- 
ſon them with a little Salt, Pepper, ſhred Partly, MF !! 
and put to them half of your minc'd Ham, and 
a Spoonful of Cream. When you have beate u 
all this well together, make your Amlet, anc !4) . 
Ol 


Bottom. With the reſt of your haſn d 1H, 
make a Rim round it: Pour on your Amit 
ſome Liquor of a Saingaraz, which ſec in Let 
rer R. in the Article Rabbers, then ſerve it hot. 
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To make an Amlet of a Veal-Kidney. 


Boil a Veal-Kidney Fat and all, mince it very 
ſmall together with ſome Parſly. Break eighteen 
Eggs into a Sauce-pan, ſeaſon them with a little 
Galt, put in your minced Kidney, three or four 
Soonfuls of Cream, and a little Sugar. Make 
your Amlet with good Butter, ſugar it, glaze ic 
with a red-hot Shovel, and ſerve it hot in Plates 
or little Diſhes. | 


To make an Amlet-Robart. 


Beat up the Whites of eighteen Eggs by them- 
ſelves, and then mix in the Yolks, with fome 
Bicket of bitter Almonds, ſome ſhred Lemon- 
peel, a little Cream and Sugar. Continue 
beating your Amlet, take a Pan with good But- 
ter and pour it in; keep it continually moving 
orer the Fire ; and when you fee ic have a 
good Colour underneath, turn it that it may be 
brown on both Sides. Then ſerve it. 


To flerce an Amlet. 

Take Kidne of Veal, mince it very ſmall, toſs 
t up with a little Butter and Parſly ; ſeaſon ic 
vith Pepper and Salt, and the Juice of a Le- 
mon ; ſeaſon the Amlet with the ſame ; make 


the Fierce. 
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Amlets, and put the Kidneys in the Middle of 
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Whole very well, and haſh ir very ſmall. You 
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bs FARCE: 
W E make many Farces in Cookery, which: 


it would be needleſs to particularize in 
this Place ; ſince they are mention'd in their re- 
ſpective Articles ro which they propetly belong; 
and which the Reader will readily find by th: 
help of the Table: Here therefore we will only 
give a Receipt for a Farce of Fiſh. 


To make a good Farce of Fiſh, 


Take ſome Carps, Pikes, and other Fiſh that 
vou can get; bone them and ſhred the Fleſh of 
all of them together very ſmall ; chen make an 
Amlet of Eggs, mince among it ſome Muſhrooms, 
Trufles, Parſly and Cives: Take care it be not 
done roo much; Lay it on the Farce, ſeaſon the 


may put to it likewiſe the Crum of a French Roll 
ſoak d in Milk, ſome Butter and ſome Yolks of 
Eggs: Ina Word, make it very thick that ic may 
hang cloſe together. It will ſerve you not only 
to farce Carps and Soles on the Bone, but like-J 
wiſe, Cabbage, Pigeons, and fevera! other 
Things as you ſhalt think fit. 


To make Forc'd Meat, to be uſed in many Things in 
| Cookery. 


Take two Pounds of a Leg of Veal, or three; 
According to your Occaſion, and put to l 


Pound of fat Bacon, and a Pound of Scher; 9 
; che! 
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them over the Fire half an Hour, then throw 
them a little in cold Water, that your fat Bacon 
run not to Oil in mincing. Then mince them all 
a; fine as Paſte, each by themſelves, for the Ba- 
con will not mince ſmall, if you mince it with 
any Thing elſe. Then mince all together, and 
put ic in a Marble Mortar, and put to it the In- 
redients following : The Crum of two French 
Rolls, ſoak'd in Milk or Broth ; eight raw Eggs; 
Pepper and Salt according to your Ditcretion; a 
quarter of a Nutmeg z a little minced Onion; 
and Parſly minc'd very fine. Pound all theſe in 
a Mortar to a fine Paſte, and ſave it for your 
Ile, as the Receipts ſhall initruct you. 
This Forc'd- Meat may be uſed in moſt Diſhes 
that require Forc'd- Meat, except the Bottoms of 
Pies; in which you muſt put few or no Eggs. 


To make Force d- Meat for a Chicken-Pye. 


Mince ſome Bacon and a little Marrow; ſeaſon 
it with Pepper, Nutmeg and Parſly ; lay it about 
your Chickens with boil'd Lettuce, and when 
they are bak'd, ſerve them with a little Caudle. 


FRENCH-BEANS. 
How to preſerve them. 


12 not to mention the Way of. pickling 
them, which is very well known, but that of 
keeping them dry, which we do as follows. We 
pick and blanch them; then dry them in the Sun, 
and when they are very dry, keep them in a very 
iry Place. When we would uſe them, we ſoak 
them for two Days in lukewarm Water, and they 


Will recover almoſt the ſame Greeneſs they had 
. when 
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when they were gather'd : Then we blanch them, 
and dreſs them as uſual, 


; =<BRICANDEAUSX. 


WI make uſe. of Fricandeaux, not only a; 
VV. Garniſhings for our moſt coſtiy Diſhes 
but ſerve them likewiſe in Diſhes by themſalves. | 
When we uſe them to garniſh, we only lard chem; 
but when we make a particular Diſh of them, we | 
farce them as follows. „ 


To farce Fricandeaux. 


Take a Leg of Veal, and cut off ſome Slices; 
beat them well with the Handle of a Knife, lard | 
them, lay them on a Table, the larded Side down- 
moſt, cover them the thickneſs of a Crown- | 
piece with a Farce made of Veal, Beef. Marrow 
a little Bacon, and ſome Eggs, ſeaſon'd with Salt, 
Pepper, and ſavoury Herbs. Having thus farced 
them, dip your Hand in beaten Eggs, and ſmooth 
the Edges of them: Lay them in a Stew-pan 
with a little Bacon under them, cover the Pan 
and ſer it over the Stove; put likewiſe a little Fire 
upon it. You muſt keep them thus till they are 
brown on both Sides, then take them up, ict the 
Fat drain from them, and then put them again 
into a Stew pan with ſome Beef. Gravy ; let them 
fimmer a while in it; take off all the Fat, put in 
a Drop of Verjuice, then lay them in a Diſh; 
pour on them a Ragoo of Muſhrooms, Trufles 
and Sweetbreads, and ſerve them warm. ; 
When we uſe them for Garniſhings, we dies 
them in the ſame manner, except that we do net 


FRIT- 
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N RITT ERS. 
To make white Fri Frere 


AK E ſome Rice and waſh it in five or ſix 

{ſeveral Waters; then dry it very well before 
the Fire! After this pound it well in a Mortar, 
and ſift it through a lawn Sieve, that it may 
be very fine; you muſt have at leaſt an Ounce of 
it. Then pat it into a Sauce- pan, and wet it with 
Milk; and when it is well incorporated with ir, 
add to it another Pint of Milk, ſec the whole 
orer the Stove, and take care ro keep it always 
moving: We likewiſe put to it the Breaſt of a 
roſted Pullet minc'd very ſmall, a little Sugar, 
ſome candy*'d Lemon-Peel grated, and keep it 
over the Fire till it is come almoſt to the thickneſs 
of a Fine Paſte, Flower a Peel very well, pour 
it out upon it and ſpread it abroad with your Rol- 
ling pin: When it is quite cold, cut it in little 
Morſels, taking care that they ſtick not to one 
another; flower your Hands, rout up your Frit- 
ters very handſomely, and fry them in Hogs- 
Lard. When you are going to ſerve, put to 


them a little Orange flower Water, and ſtrew 


ſome Sugar upon them ; ſo ſerve them in Plates 
or little Diſhes, and ufe them beſides for Garniſh- 
ings. * 


To make Water-Fyitters. 


Put into a Sayce-pan ſome Water, as big as a 


Walnut of Butter, a lictle Salt, and ſome candy'd 
and plain Lemon- peel, minced very ſmall. Make 
this boil over a Stove; then put in two good 


| handfuls of Flower, and turn it about by main 


G 4 Strength, 


88 F. The Compleat Court. C. 00k. 


Strength, till the Water and Flower be well mixed 
together, and none of this laſt ſtick to the Saucg- 
pan: Then take it off the Stove, put into ir rhe 
Yolks of two Eggs, mix them well with it, con- 
tinuing to put in more Eggs, by two and two at 
a Time, till you have put in ten or twelve, and 
your: Paſte be very fine. Then drudge a Peel 
thick with Flower, and dipping your Hand into 
Flower, take out your Paſte bit by bit, and lay it 
on the Peel; when it has lain a little while, roul 


it; and cut it in little Pieces, taking care that they 


- 


ſtick not one to another; a little before you are 

going to ſerve, fry them in Hogs-lard, and when 

you have laid them in the Diſh, throw ſome Su- 
r and Orange- Flower Water upon them, and 

95 them hot in Plates or little Diſhes. 

:: We make Broth-Fritters the ſame way, only 

making uſe of Broth inſtead of Water. 


To make Milk-Fritters. 


S009 04991305 n 
- Milk-Fritters/are made like the former, except- 
ing that you mult not put ſo much Flower, as 
Will make it into a Paſte, but rather into a very 
thick, Batter; yet muſt, put in more Eggs than 
% the other Sorts of Fritters. Then turn the 
5825 out of the Sauce · pan into a Plate; and 
having heated your Hogs-lard, take a Spoon and 
form your Fritters with it, dipping it from Time 
to Time in the Lard, that the Fritters may not 
ſtick to it. Keep your Pan in continual Motion, 
and when they are brown d, Sugar them while 
they are hot, then ſprinkle them with Orange. 
Flower Water, and after that with more Suga: 
I you will, you may glaze them with a red- het 
Shovel ; ſo ſerve them warm, 
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GAMMON, or HAM f BACON. | 
To dreſs a Ham à la Braile. 


AVING taken off the Skin andclean'd the 

Knuckle,lay itin Water to make it freſh, then 
bind it about with Packthread : Take a Pot or Ket- 
te of the Size of your Ham; garniſh the Bottom 
| of it with Bards of Bacon, and Slices of Beef well- 
beaten, and ſeaſon'd with ſavoury Herbs, Spice, 
Bay-Leaf, Onions, Carots, Parſnips, Parſly, 
Cives, but no Salt: Then lay in your Ham the 
an Side down-moſt, lay over it Beef, Cc. 
a under it, over the Pot with its own Cover, 
Lend cloſe it well up with Paſte : Set it a ſtewing 
bor ten or twelve Hours, keeping a gentle Fire 
both over and under it: Then leave it to cool in 
ts own Gravy ; when it is cold, take it out of the 
kettle, Antie the Packthread, put it into a Pan, 


lirew ih over with Bread grated very fine, and 


Drown it with a red-hot Fire-ſhovel, ſo ſerve it 
n a clean Napkin, garniſh'd with green Parſly. 
You may likewiſe, ſerve it warm for firft Courſe ; 
but then you muſt lay it in a Diſh, and pour up- 
on it a Ragoo of 'Veal-Sweetbreads, made as di- 


lected in Letter P. Article Paſty of a Gammon of 


Bacon to be eaten hot. We ſometimes like wiſe ſerve 
t with a Carp+Sauce, and ſometimes too with a 


To 


web 


go G. The Conpleat Court-Cook, 


a gentle Fire, and when it begins to ſtick, drudg 


Zo roſt a Gammon of Bacon. 


Take off the Skin, and lay ic in luke-warm 
Water to make it freſh ; Then put it into an 
earthen Pan, pour on it a Quart of Sack, ang 
let it lie in it ten or twelve Hours; ſpit it, and 
put ſome Sheets of white Paper over the fat Side 
of it; pour the Sack in which you ſoak'| ir into 
the Dripping-pan, and baſte it with it from Time 
to Time all the while it is roſting: When it i 
enough, take of the Paper, drudge it well with 
Bread, crumm'd very fine, and ſhred Parſly 
brown it well before a brisk Fire, take it off the 
Spit, and ſet it by co cool, when it is cold ſervg 
it ina clean Napkin, garnifh'd with green Parſyf 
It is proper for fecond Courle. 


FA Tvmake Efſence of 4 Ham of Bacon. 


Take off the Fat and cut the Lean in Slices 
beat them well, and lay them in the Bottom of 
Stew-pan, with Onions, Carots, and Parſnipf 
cut in Slices. Cover it and fer it a ſweating ove 


it with alittle Flower, and turn it; then moiſten 
with Veal-Gravy and Broth, of each an equal Qua 
rity : Seaſon it with two or three Trufles and! 
many Muſhrooms, half a dozen Cloves, fome Bal 
Parſly, and a whole Leek ; inſtead of which la 
ſome put a Clove of Garlick: Add to it ſome Crul 
of Bread, and let it ſimmer over the Stove for abo 
three quarters of an Hour; then ſtrain it throug 
a Sieve, and ſer it by to uſe as direRted in ma 


of theſe Receipts. 


First Courſe Second Colli. ſe 


Fottage 
, Crawfish 


Autton and N- 
R oſted 


Peaſe and 
french beans 


Ouckens and 


Rabbets rojted 


Unmbo duck on.s 
with Collifloners 


Patty of Prgeons | Tc EE 


urloyn of Beef 


= Artichocks 
ala Rovale 


cuil 


Loltage 
2 Pullets 


Lamb & Sa lad 


Soalls 


Tab: 3 
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I make 4 Ragoo of Ham, with ſweet Sauce. 


W Take ſome Slices of a raw Ham of Bacon, and 
bf them up in a Sauce-pan : Make your Sauce 
In Sugar, Cinnamon, a pounded Mackaroon, 
bme red Wine, and a little pounded white Pep- 
er. When you are ready to ſerve, put your 
Nes of Bacon to this Sauce, and ſqueeze in 


* 


me Juice of Orange. 
To make a Gammon of Fiſh. 


Take the Fleſh of Carps, Eels, Tenches and 
Iſh Salmon; together with the Milts of Carps, 
wnc'd and pounded in a Mortar with Salt, Pep- 
tr, Nutmeg, ſavoury Herbs, and freſh Butter. 
Then lay the Fleſh of all theſe Fiſh, thus mix'd 
ad pounded together, upon the Skins of Carps, 

Wand form ic into the ſhape of a Gammon of Ba- 
Wh Wrap it up in a new Linen Cloth, which 
I muſt few up very ſtrait; and then boil it in 
Water, half Wine, ſeaſon'd with Cloves, 
y-T.caf and Pepper. Let it cool in the Liquor 
Es boil'd in, ſo ſerve it. You may likewiſe cut 
Wn Slices, as you do a real Gammon of Bacon. 
4 To make a Ragoo F GIBLETS. 


Fa 


anch them in Water; and if among them you 
have any Cocks-combs,boil them by chemſelves 
kin them; then fer the whole a ſimmering 
kong Broth with high Seaſonings of Spice 
Herbs, and when you are almoſt ready to 
e, fricaſſy your Giblets in melted Bacon, 


Wh a little ſhred Parſly and Cives ; then ſer 


| tem again to ſimmer in their own Broth, which { 
7 133 2 : 1 
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you may thicken with the Volks of Eggs: vl 


ſerve them in Plates or little Diſhes, 
| To few Giblets. 


Firſt parboil them; then toſs them up in a Sauce. 
pan as you do a Fricaſſy of Chickens; and py 
them into a_Stew-pan with good ſtrong Broth, 
cover them cloſe, and let them ſtew over a gent: 
Fire, till the Broth is near waſted away; mean 
while take a Couple of Hench Rolls; ſet them 


likewiſe to ſimmer in ſtrong Broth, and when| 
you are going to ſerve, place them in the midde 


of a Diſh, lay your Giblets upon them and al 
round them; pour on them ſome good Mutton. 
Gravy ; ſo ſerve them warm, 


| To make Veal GR A V : 


VI a Fillet. of Veal into Slices, and beat 
them: Lay them in a Stew-pan, and over] 


them ſome Onions, Carots and Parſnips cut in- 
to Slices. Cover your Stew-pan with a Diſh; 
and ſet it over a Stove to ſweat at firſt with a 


gentle Fire; but in a little Time add more Fire} 
to it, and when the Liquor the Veal has yielded, 


is almoſt waſted, and che Meat begins to ſtick to 


the Bottom of the Stew- pan, and is come to a} 


brown Colour, moiſten your Veal wich ſtrong 
roth, ſeaſon it with a little Parſly, half a dozen 
loves, a whole Leek, and cover the Pan again; 
keep it ſimmering three quarters of an Hour, that 
the Veal may be throughly done; then ſtrain 1. 
through a Sieve into an earthen Pan, and keep! 
to ule in all your Soops and Ragoos. 


To 
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To make Beef Gravy. 


Cut ſome Slices of a Buttock of Beef at leaſt 
n Inch thick, beat them very well; take a Stew- 
pan, large in Proportion to the Quantity of 
Gravy you would make, and to your Stock of 
Beef ; pur into the Bottom of it four or five Bards 
of Bacon ; then lay in your Slices of Beef, and 
won theni three or four Onions cut in Slices, 
with ſome Carots and Parſnips; cover your 
dtew- pan, and ſet. it on the Stove to ſweat 
over a gentle Fire; look on ic from Time 
to Time, co fee if it has yielded its Gravy, 
and if it have, ſet it over a hotrer Stove : When 


the Bottom of the Stew. pan, uncover it, and ſtir 
about, that the Onions, Carots and Parſnips 
may get under-moſt, to brown a little; bur take 


are they do not burn: When you ſee that it has 
er alen Colour, put to ic ſome good Broth, till 
voa ice it to be of the Colour you would have it; 
ben ler ic boil for near an Hour, and put to it a 
ben Cloves, a little Parſly, and a whole Leek, as 
5 WT | i; boiling. When it is throughly boil'd, ſtrain 
i through a Sieve into an earthen Pan. This 
to i Gravy will ſerve you when you have none of 
deal, for your Soops, as likewiſe to moiſten all 
— Sorts of Ragoos and Culliſes. 

10 To make Grawy of a Partridge, or of a Capon. 


half roſted, and then ſqueez'd in a Preſs co force 


out the Gravy. There are Preſſes made on pur- 
7, pole for this Uſe. 


To 


the Gravy is boil'd away, and the Meat ſticks ro 


— St 


Either of them muſt be ſomewhat more than 
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7 make Mutton-Gravy. 


Roſt your Meat a little more than half, then 
prick it with a Knife, and ſqueeze it in a Prefs tg 
force outtheGravy:Take a Spoonful or two of good 
Broth, wet your Meat with it, and preſs it a ſe. 
cond Time : Salt it a little and keep it in an 
earthen Pot, to uſe as you have Occaſion. Theſe 
Gravies are very uſeful in a Kitchin, to nouriſh 
moſt of our Ragoos and Soops. | 


To make Fiſh-Gravy. 


Take fome Tenches and Carps, prepare them 
4 as for boiling ; then take out the Gills, and ſit 

4 the Fiſh'in two from head to Tail: Put them in- 

3 to a Stew-pan with ſliced Onions, Carots and 
Parſnips, and a little Butter; brown them, a 
directed in the Receipt for Beef-Gravy ; when 
they are enough, put in a little Flower, and 
brown that too with the reſt ; then add ſome 
Fiſh-broth, according to the Quantity you hare 
occaſion for. Strain all this through a linen 

Cloth, and ſqueeze it very hard: Seaſon it with! 
a Bunch of ſavoury Herbs, ſome Salt, and a Le- 
mon ſtuck with Cloves. It ſerves you to uſe in 
all your Soops, as well as Ragoos of Fiſh. 


\ 


| GURNETS 


R E a ſmall Sea-fiſh, that we dreſs in diffe n 
rent Manners. 


To bake Gurnets. 0 


When you have drawn your Gurnets, cut 9! 


their Heads; rub a Silver Diſh or a * with 
| oo Bute! 


iffe⸗ 


ice and favoury Herbs, fome ſhred Parlly and 
whole Cives : Lay your Gurnets in the Diſh or 
Tart-pan, and ſeaſon them above as under; 
ſprinkle them wich melted Butter, drudge them 
with Bread crumm'd very fine; and ſer them to 
bake in an Oven or Baking-cover, and while 


ey are baking, | phy San a haſh'd Sauce for them 


x follows: Shred a few Cives, and Parſly, ſome 
Trulles and Muſhrooms : Take a Sauce-pan with 
2 little bit of Butter, and ſer it over a Stove. 
The Butter being melted, put in your haſhd 
Cives, Parſly, Trufles and Muſhrooms, ſeaſon it 
with Pepper and Salt, and wet it with a little 
Fiſh-broth ; ſo leave it to ſimmer over a gentle 
fire. When it is enough done, thicken it with 


a Cray-fiſh Cullis, and pour it into the Diſh in 


which you intend to ſerve your Gurnets ; which 
mult be baked till they are of a fine brown Colour; 
then take them out of the Oven, lay them round 
the Diſh where is your haſh'd Sauce, and ſerve 
them for firſt Courſe. 


To broil Gurnets with Anchove-Sauce. 


Having cut off their Heads, dip your Gurnets 
in melted Butter and Salt; then broil them over 
agentle Fire : Make a white Sauce as follows. 
Pur into a Sauce-pan ſome freſh Butter, a Pinch 


of Flowers, a whole Leek ; let your ſeaſoning be 


alt, Pepper and Nutmeg ; wet it with a little 
Vater and Vinegar, put to it a Couple of An- 
Moves ; keep ſhaking it over the Stove, and when 
Jour Gurnets are broil'd and diſh'd, pour the 


duce upon them, and ſerve them warm. 


Broil d 
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Iputcer, ſeaſon d with Salt, Pepper, a very little 


- 
* 


gs H. The c ompleat Court. Cobb, 


and a Pinch of Flower : Seaſon it with Salt, pep 


Sides, and throw them into cold Water for af 
Hour; then boil them in Salt, and Water anfl 


ſmall as Volks of Eggs, and boil thei tender! 


but if you boil Engliſh Turneps, you mult bo 
them a little before you put in your Fiſh ; N 
you muſt not boil your Turneps fo tender, 4 
they were to eat with Beef or Mutton; the 
drain them from the Liquor, and put two or this 
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Broil d Gurnets with Crey fih Cullis, 
Broil che Gurnets as above, and prepare a Sauge 
as follows: Put into a Sauce-pan a little Butter 


per, Nutmeg, and a whole Leek'; put to it 4 
little Water and Vinegar, together with a Spoons 


ful of Cray. fiſn Cullis and ſome Capers; keep 


turning it over the Stove; and when the Sauce 
is ready, diſh up your Gurnets and pour it upon 
them; ſo ſerve them for firſt Courſe. bl 


1 ? 


and CO a 


To dreſs H ADD OC KS the Dutcl: Hej. 


EIN G ſcal'd and gutted, gaſh them wil 
a ſharp Knife into the Back-bone on both 


Vinegar. They will boil in leſs than half 4 
Hour, but that according to the Bigneſs; only bol 
them till they will come from the Bone. The 
for your Sauce, take Turneps, cut them A 


Water and Salt. In Holland they boil them witi 
the Fiſh, and they take very little more boiling 
than they, becauſe they are better chan ous 


Dozen of Turneps, according to the bignel$0 
your Diſh, into a Pound of drawn Butter, al 
4 little fine minc'd Parſly : So put your Haddoeh 

i 


4 


| : Fir. t - 


ES tewd. Carps 


a 


Co urſe 


| Mackrel 


2 


5 econd 


Artichocks 


| . 
Greer Geeſe 


Ro [ted © 


4 Chickens 
4 Rabbets 


Co urſe 
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into your Diſh, and Sippets under them, and 
pour your Turneps and Sauce over them, throw a 

little minc'd Parſly about your Diſh, fo ſerve it. 
| You may de Whitings or Soles the ſame N. 


Nen HARE. 


A R D one Side of it, the other not; chets 
| ſpit it, and while it is roſting baſte it with 
Cream. Serve it with ſweer Sauce, or aPowrade. 


7 0. dr a Here the Swiſs may. 


j FE it in 1 aud lard them ; how them 
in good Broth ſeaſon d with Salt, Pepper, Cloves, 

and a little Wine; when they are ſtew d, toſs uß 
Ethe Liver and Blood in a Sauce pan, with 2 lit⸗ 
e Flower, mix it all together, put to it a Drop 
df Vinegar, with ſoms Capers and ſtoned Olives. 


| 50 ſerve i it warm. 
Lf whe a 1 A SH f Mutton, 


OST a Leg of Mutton, take off all the 

Skin, cut the Fleſh from the Bones, and 
*F it on a clean Table, with ſofng Cives and a 
little Parſly, a little boil'd Ham, ſome raw Tru- 
and Muſhrooms : Haſh it all well rogether, 
pur it, into a Sauce-pan, ſeaſon it with Pepper, 
alt, and a Slice of Lemon; pour to it ſome Veal: 
(Gravy and ſome Eſſence of Ham, and bind it 
Aich a Cullis of Veal and Bacon: Give it two or 
ee Turns over the Stove, and ſerve it warm in 
Hates or little Diſhes. This Haſh will es ve 1 


its to make Petty -Patties. 


er 
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| 8 | 
To make @ Haſh of Partridges. 


Having pick d and drawn your Partridges, par. - 
boil them, then bard and roſt them: when they 
are roſted take off the Skin, bone them, and lay 
the Fleſh on a Table, with a little of a Ham of 
Bacon, ſome Parſly and Cives, raw Trufics and |} 


| Mufhrooms : Haſh all this together, then put i; 


into a Sauce-pan, ſeaſon it wich Pepper, Halt, 
and a Slice of Lemon, moiſten it with Veal. 
Gravy, and the Effence of a Ham, of each an 
equal Quantity, and thicken it with a Culi:z of 
Partridges, [which ſee in Letter C.] give your 
Haſh two or three Turns over the Stove, ſo ſerve 
it in Plates or little Diſhes. Make Hafhes of 
Fowls and Pheaſants in the ſame manner. 8 


To boſh a Carp. 


Scale a Carp, skin it and bone it; haſh the 
Fleſh, put it into a Sauce-pan, and dry it a little 
over the Fire till it grows white; then lay it 

gain on the Table, put to it a few Muſhrooms 

d Trufles, ſome Cives and Parſſy, all ſhred very 
ſmall, and mix d well together; Put ſome freſh 
Butter in a Sauce- pan and ſet it over a Stove ; put, 


to it alittle Flower and make it brown, then put 


in your Haſh, give it two or three Turn: over 


the Fire, ſeaſon it with Salt, Pepper, and a S-ι WW 


of Lemon, moiſten it with good Fiſh-broth, and 
thicken it with three Spoonfuls of a Cullis ot 
Cray-fiſh or other Fiſh. So ſerve it hot for fill 


Courſe. We make Haſhes of Salmon, and Trouts, 


as alſo of Barbels and all white Fiſh, in the (anc 
manner. | a | 
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To dreſs freſo HERRINGS. 


A FTER having gutted them through the 


Gills, rub them over with melted Butter, 


drudge them with very ſmall Crums of Bread, 


and broil them on a Gridiron. You may ſerve 
them wich a white Sauce, made of freſh Butter, 


| Galt, Pepper, Vinegar and Muſtard. Thoſe that 


love not Muſtard, may make ule of a little Flower 
to thicken the Sauce. We ſerve them likewiſe 
with a brown Sauce; to which end we brown 
ſome Butter, and mix with ic ſome ſavoury Herbs 
ſhred very ſmall, ſome Salt, Pepper, Capers, 
Anchoves, and a Drop of Vinegar, or. green 


| Goosberries in their Seaſon, Herrings are proper 


only for firſt Courſe. 
To dreſs HOGS Ears. 


HEN they are well ſcalded and clean'd, 
garniſh the Bottom of a Kettle with Bards 
of Bacon, and Slices of Veal, ſeaſon'd with Salt, 
Pepper, Nutmeg. Cloves, pounded Coriander- 
Seed, a Stick of Cinnamon, Bay-Leafs, Baſil, 


Onions, Slices of Lemon, Parſly.and Cives; then 


lay in your Hogs Ears, ſeaſon them over as under, 
cover them with Slices of Veal and Bands of Ba- 
con, and put as much Water with a Quart of 
White Wine as will juſt cover them. Melt a 
Pound and a half of 5 and put to it: 
Cover the Kettle and let it ſtew over a gentle 
Fire: When they are enough, ſet them by to 
cool in the Kettle; then take them out, and 
drudge ſome of them as you do Hogs Feet, 
and broil them; fo ſerve them in Plates or lit- 
tle Diſhes. The reſt of them that you do nor 

| | 12 deen 
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drudge, you may cut in little Slices, and tof; 
them up in a Pan with a little melted Bacon, 


ſome ſhred Cives and Parſly; then put ſome Gravy 


to them, ſet them to ſimmer over a gentle Fire; 
and when they are enough done, take off all che 


Fat, put to them ſome good Cullis of Veal and 


Ham, together with a little Muſtard and Vine. 
Sar; ſo ferve them hot in Plates or little Diſhes, 


+> 


© © To dreſs a Hog's or Boar's Head. 


© Sindge it in a clear Fire; then rub it ſound) 
with a Piece of Brick to take off all the Hair; 
after which ſcrape it with a Knife and clean it 
well. Then bone it, taking out the two Jay- 
bones and the Snout ; cleave it underneath, o a; 
it may hang together by the upper Skin. Lard it 
with large Lardons ſeaſon'd with Salt, Pepper, 
pounded Cloves, Coriander-ſeed, Mace, ſome 
ſhred Cives and Parſly ; when you have larded 
it well, ſeaſon it high with Salt, Pepper, Clorc, 


Nutmeg, pounded Coriander-feed and Mace, 


Bay- Leafs, Baſil, Marjoram, a little Roſemary, 
ſome Onion, Parſly, Carots, Parſnips and ſliced 


Lemon; cover it with good Bards: of Bacon, 
Wrap it up in a Napkin, bind it well about with 
Packthread, and put it into à Bofler; fill it with 


half Wine, half Water, and fer it to boil over a 
gentle Fire; when it is enough, ſer it to cool inthe 
Baus it Was boil'd in, that it may take the Reliſh 
of it. When it is cold, take it out of the Nap- 
Kin, make it very clean, and ſerve it on a clean 
Napkin, garniſh'd with Parſly. Note, That the 
Kaner the Hog's Head is, che better. 
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2 TY 5 — 


Ts make TELLY of Harts-Horn. See Blanc manger. 


6 


2 


AKE a Pound of Harts- Horn, put it in , 
J clean Pot, with ſix Quarts of Water, and 


let it boil over a gentle Fire till it comes to a 
Jelly; if the Harts-Horn is good, you may boil 
two Quarts away, ſo that you will have four 
Quarts of Jelly; take out a little in àa Spoon to 


cool 3 when you find it to hang on your Spoon, 
it is enough : Take care to make it a liccte-ftronger 


in the Summer than the Winter. Boil your Stock 
off thus the Night before you uſe it; next Morn- 
ing take it up and leave the Grounds ; but you 
muſt remember to ſtraia it from the Harts- Horn 
when it is hot, then put it into a clean Braſs- 
Diſh, cold. If you have four Quarts of it, put 
to it a Bottle of Rheniſh Wine, beat up the Whites 


of eight Eggs to a Froth, and put to it likewiſe 


twelve Cloves, two Blades of Mace, as big as 
your Finger of Cinnamon. Theſe Ingredients 
being mix d cold in a well-tinn'd Braſs-Diſh or 
little Pot, fer your Stock over a clear Fire, ſtir- 


| ring it with a clean Ladle, and pour ir in as if 


you were- cooling any Thing, to mix the Whites 
of your Eggs well with your Jelly ; fo after it 


| has boil'd up two or three Minutes, put to it the 


Juice of ſix or eight Lemons. But you muſt re- 
member when you put in your Wine, to put in 
half a Pound of Loaf-Sugar, you may ſweeten it 
or ſnarpen it according to your Diſcretion, and the 
Palace of the Eater. Let it boil: up two Minutes 


| aker you put in you Lemon Juice, and when you 


fre it finely curd and of a pure white Colour, 
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Glaſſes, or China. fir for your Uſe. You may 
Gangs of Calves- Feet. In buying of your Hart. 


nor 


Lamb, whoſe Fleſh it reſembles, fave only that 


rent Ways of dreſſing Lamb, and drefs your Kid 


it up in Paper before you lay it down, for _ l 
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have your Swan- Skin Jelly-Bag hang on a clean 
Dim or Sauce- pan, then pour your Jelly ſoft 
into it with your Ladle. Put back the firſt COuart 
or two that runs through into your Jelly-Bag 
fokly, till your Jelly is as clear as Rock-warer, 
If in Winter- time, you had beſt let your Jelly run 
by the Fire; for in the cold, it will be apt to ſtop 
in the Running. «So you may fit up your jelly. 


make this Jelly, in Caſe of Nobeſſity, of two 


Horn, you muſt take care, becauſe. there is a 
great Cheat in it: For ſome ſcrape Bones inſtead 
of Harts-Horn, and then it will neither be fo fine, 
nake ſo great a Quantity of Jelly. 
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S a Meat little uſed now-a-days at the beſt Ia. 
1 bles. It is dreſsd in the ſame manner as 


8 


4 
—＋ 3 17 


— 


tis ſomewhat dryer. See in Letter L. the diffe- 


accordingly. 


# 


— - a an 


ene Onarter of Lamb. 


| D one half of it; and drudge the other 
8 very well with ſmall Crums of Bread; wrap 


_— — 9 


Jap 0 eee 


her 


| fiould burn: When it is almoſt roſted, drudge, as 


| and ſerve 1t, ? 
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before, the Part of it that is not larded, with 
Crums of Bread, adding to them ſome Salt, and 
Parſly ſhred very ſmall ; make a brisk Fire to 
brown it well, and ſerve it with Juice of Lemon 


or Orange. 


To make a Ragoo of Rh 


Cut a Quaſie of Lamb into four Pieces, lard 
it; and toſs te up à little in a Sauce-pan to brown 
it: Then ſtew it in good Broth with Salt, Pepper; 
Cloves, Muſhrooms, and a Bunch of Herbs 
When it is enough, put to it ſome Veal-Cullis, 


Another Ragoo 'of Lamb. 


Roſt a Quarter of Lamb, and when it is near 


roſted, drudge it well with Crums of Bread. 


Put into the Diſh you intend to ſerve it in, a Cul- 
lis of Veal, with an Anchove, a few Cives, ſome 
pounded Pepper, Salt and Juice of Lemon: 


Heat it a little, lay your Lamb on this Cullis; ſo 


ſerve it. 


To dreſs Lambs Trotters, 


Leald them well and boil them; then take out 


the Middle Bone, and ſtuff them with a good 
Farce, dip them in beaten Eggs, drudge them 
well with crumm'd Bread and them brown: 
— your Garniſhing be fry'd Parſly ; fo ſerve 
em. | . 
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LAMPREYS 


RE a; 2:Sea-fiſh, very like an Eel: They are 
. found likewiſe in ſome Rivers: We cat them 


E LE or broil'd, as follows. 


\: 


To fy Lepa. in 


Bleed them and + keep. the Biggs, then waſh 
dem in. bo Water to take off their Slime, and cn 
Pieces, Frys them in clarify d Burces; 
= a little Ly d, Flower, White, Wine, Salt 
epper, N meg, -A 2 -Bunch of ane Herbs and 
ay-Leat ; fry.all chis together very well, theg 
pur in the Blood, with a mw Capers, and ſene | 
3 hor. n LY 157 1 XA ; 


1 


voor 21 zi ace, Lamproe apth ſweet Sauce 
"Having flimed and. cut them in Pieces, ky 
our: che Strin that — along their Backs: 
chem. up in Butter and a little fry d Flower til 
qney are brown ; 355 add ſomè red Wine, # 
itcſe Sugar, Cinnamon, Salt, Pepper, and cp 
or three Slices of Lemon: When they are end 
done, put in the Blood, give them a Turn or two 
more; 5 aſh . your Rego an ſerve it hot. 


* mo F* * . * * . ! 


3 hs | oh bay 75 broil lupo. ; 3 - #7 8 


1 1 taken a hs Slime, cut them! in Pi 
25 you, do Eels that you do inteng . tq broil. 
12 of Butter, and put to it ſome ſhred Cing 
3 and ſavoury Herbs, with Pepper and Salt 

your Pieces of Lamprey into the Sauce: pat 


fiir i it al well together: Then take them ol 
| drudß 


7 | Tos . 


Beans & Ba 


: | = 


55 Pp tage 
of Crawfish 


Salmon 


con 


Hamb and Chickens 


| Chevn of Mutton 
aud Collops 


1 


| A Second 


2 Green Gees: 
Roſted _ 


Turk Ouckens 0 
Squab Prgeons 


8 . 
N 


ge them with very fine Crums of Bread, 
Ind broil them over a gentle Fire. Serve them 
ich a brown Sauce made as follows: Take a 
Ketle Lump of Butter, put it into a Sauce-pan 
Iich a Pinch of Flower, and ' brown it: Add 


e Gives, Parſly and Muſhrooms, all ſhred 


ery ſmall, a few Capers, and an Anchove, and 


on the whole with Pepper and Salt; moiſten 


& wich 4 little Fiſh Broth, and chicken it with 
W Cray-fiſh or other Cullis. Pour this Sauce in- 
the Bottom of — — lay your Lamprey 
ound it, and ſerve them hor. 205 
Pe ſerve. ic likewiſe with a ſweet Sauce made 
Wine or Vinegar, a Lump of Sugar, a 
mall flick of Cinnamon and -a Bay-Leaf, all 
ild together. Then we take our the Cinna- 
den and Bay-Leaf, pour the Sauce into a Diſh, 
lay the broil'd Lamprey round it: So ſerve it 
Sometimes we ſerve a broibd Lamprey with 
in chis manner. We take ſome Oil and 
Megar, Pepper, Salt, a little Muſtard, one An- 
ee, a few Capers and a little Patſly, ſhred 
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©. with Salt, Pepper, ſavoury Herbs, and * 


* 9 * * 
"I," * 


tween two. When they are almoſt roſted, ws 


3 udge them with powder'd Salt and very {mal 


Crums of Bread; then give them a Turn more 
on the ſpit, and ſerve them with Verjuice, Pep. 

and Salt, and ſome Juice of Orange, having 
rubb'd the Diſh with a Shalot. They arc like. 
wife eaten dry with Salt and Orange. 


| 0 77 dreſs Les Ragoo. 


Having drawn your Larks, toſs them up in 
melted Bacon, with an Onion ſtuck with Clorez 
and ſuch Ingredients as you have to put to it, 2 
Truftes, Muſhrooms, Capons Livers, &c, Tok it 
all up together, and if you have no Cullis, pow. 
der it wich a little Flower: Then moitſten it with 
£000 Beef or Veal-Gravy : Let it waſte away to 
the Degree it ought ; then beat up an Egg ina 
little Cream, with ſome ſhred Parſly amongſt it; 

our this into your Stew-pan, give it a Turn or 
two over the Stove to thicken it, and take off the 
Fat ar the ſame Time: Then ſqueeze in ſome 
Juice of Lemon and ſerve it. 


LETTUCE. 
To farce Letra ala Dame Simone. 


AKE ſome Cabbage-Lettuce, and but juſt 

| dip them in ſcalding Water to blanch them, 
then take them our and drain them. Take the 

reaſts of A roſted Capon or Puller, haſh it with 
ſome ball elan, and ſome Muſhrooms, 3 little 
Parſly and me Cives, a little blanch'd Bacon, 
the Crum of a French Roll ſoak'd in Cream, and 
the Yolks of four or five raw Eggs. Seaſon thi 


, 
4 


l 


| 
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When it is minced very ſmall, pound it all in a = 
Mortar. Next ſqueeze your Lettuce one by one; | 
then hold them in your Hand by the Stalk, and 
ſpread them Leaf by Leaf without breaking them, 
till you come to the little Heart, which you muſt 
take out, and in the Room of it put ſome of the 
Farce, and raiſe up all the Leafs one by one over 
it; then bind it about with a Packthread, and 
continue to farce all the Lettuces in like manner, 
Next, take two Pounds of a Fillet of Veal, cut 
it in Slices, and lay chem on the Bottom of a 
Sew-pan, with ſome Bards of Bacon and ſome . 
tices of Onion; then cover it and ſer it a ſweat, 
ing over a Stove: When you find it begins to 
flick, put in a little Flower, and ſtir it about 
with a Spoon over the Stove, that it may brown 
alittle: Moiſten it with half Gravy, half Broth, 
and ſeaſon it with Salt, Pepper, Cloves, a Bay- 
Leaf, Baſil, Parſly, and a whole Leek. Place 
your farc'd Lettuces on the Bottom of a Stew-pan 
and pour the Braiſe upon them, to ſtew them in 
it, When they are enough done, if you would 
ſerve them with a white Sauce, take them out of 
the Stew-pan, unbind them, drain them well, and 
| 7 them again into a Stew-pan with a white Cullis 
[Ste the Method of making it in Letter C. 
which muſt be thicker than for a Soop : Set your 
Lettuces to ſimmer in the Cullis, lay them hand- 
lomely in the Diſh, and ſerve them for Hor 
{Owvres in Plates or little Diſhes. 
When we ſerve theſe Lettuces with a brown 
Yuce, inſtead of the white Cullis, we make uſe 
of the Eſſence of a Ham: See how to make it in 
Letter G. Article Gammon... 
At other Times we ſerve them with a Ragoo of 
uſhrooms, or of Trufles. We uſe them like- 
pile to garniſh all Sorts of Soops de Santé; 5 
| | then 
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then inſtead of ſtewing them 2 la Braiſe, we boi 
chem in good ſtrong Broth. 

Laſtly, we ſomerimes fry theſe Lettuces } 1, 
Dame-Simone, as follows. When they are ſtewed 
la Braiſe, we take them up, unbind the Pack. 
thread, and ſet them à draining ; then we he 
up three or four Eggs, and dip the Lettuces in 
them one by one; and drudge them with the 
Crum of the whiteſt Breaq, crumm'd very ſmall, 
After which we fry them in Hogs- Lard till they 
are very brown, and then ſerve them on a folded 
Napkin, with fry'd Parſly, for Hors-d'Oeunrcs, We 
likewiſe uſe them to garniſh our Diſhes of the 
e 


Take the Cabbages of the Lettuce, blanch 
them in boiling Water, throw them into cold 
Water, take them out and ſqueeze then: well; 
then ſtew them 4 la Braiſe as above. When they 
are ſtewed, fer them a draining, cut them in 
Dice, and ſet them to ſimmer in ſome Eſſence of 
Ham and a clear Cullis. We ſerve theſe Lettuces 
under a Leg of Mutton, or with Partridges, 
Chickens, Pullets, Ducks 4 Ia Braiſe, Cc. in the 
fame manner as we do other Ragoos of Legumes. 
Beſides, we have another Way of making 
this Ragoo. - Inſtead of ſtewing the Lettuce 4 
Braiſe, when they are blanch'd and ſqueez d dry, 
we cut them in Dice, and put them into a Sauce- 
pan, ro ſimmer in Veal-Gravy, and when we are 
ready to ſerve, we pour on them ſome Cullis, 
and the Eſſence of a Ham, and uſe them as above 
for our Diſhes of the firſt Courſe. „ 
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To ftew Cabbage- Lettuce. 
Let your Cabbage- Lettuce be clean waſh'd in 
fyeral Waters; take twelve for a Plate, boil them 
wp in a Braſs-Diſh of boiling Water, half an 
Hour; then take them up with a Skimmer, and 
throw them into cold Water, ſqueeze the Water 


© tom them one by one, with your Hand, and 
3 Wplace them into a little Sauce-pan ; put to them a 
/ quarter of a Pound of Butter, mix'd with a quar- 


ter of a Spoonful of Flower, a Blade of Mace, 
a Bit of Bacon as big as your Thumb, ſtuck with 
fx Cloves, put to them 2s much Veal-Broth as "i 
covers them quite; a little Pepper and Salt; 4k 
put them over a clear Fire an Hour before you 
iſe them, or more, according to the oldneſs of 
your Lettuce; for your Summer-Lettuce will 
hot take half the Boiling that Winter-Lettuce 
will do; when your Broth is boil'd down as thick 
3a Cream about your Lettuce, pour over it a 
little drawn Butter, and ſhake your Sauce-pan 
till it leers together like a Fricaſſy, but toſs it not 4 
lor fear of breaking your Lettuce: Then ſlide it 1 
Aout at once into your Plate or little [iſh, 1 
[throwing out the Bit of Bacon and Tat el 
Mace. Let your Garniſhing be ſome. Toaſts 
Bread, or fry'd Bread about three Inches long, 


* 


5 and two Inches broad each. This is proper for 
| aPlate or little Diſh for Supper, or to put under 
* boil'd Chickens for Dinner; then you may add to 
ee little Cream, and the Tolk of an Egg, juſt 
i o ſerve it. So ſerve it. | 


1 500 may ſtew Celery or Endive. the lame 
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Jo dreſs Livers in Cauls. P 


FAK E the Livers of any tame Fowls, as Tur. 
keys, Geeſe, Capons, Pullers, &c. Take the 
leaneſt and mince them with blanch'd Bacon and 
Marrow, ſome Trufles, Muſhrooms and Veal- Sweet 
breads, a few Leeks, a little Parſly, and the Lean 
of a boil'd Ham of Bacon ; mince all this very 
{mall and bind ic with Yolk of Eggs. Cut « Calf; 
or Sheep's Caul in Pieces, according to the Big. 
nefs of your Livers, ſo as that you may roll 
them in it. Lay ſome of this Farce on the cut 
Caul, and a fat Liver upon it; then ſome mor 
of the Farce, then another Liver, till you hare 
laid the whole on the Caul. Then lay the Caul 
with theſe Livers, that you have thus order'd ona 
Sheet of Paper, ro fry it in melted Bacon; or 
elſe put them into a Paſty-pan, and bake them in 
the Oven. When they are enough, let the Fat 
drain away from them, lay them in a Diſh, pour 
ſome warm Gravy on them, ſeaſon'd with a little 
An; and Salt, ſqueeze in ſome Juice of Orange, 
and ſerve them hor. C» 


vp Th dreſs c s Liver in Cl 
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Take the whiteft Calf's Liver you can get e 
take off the under Skins, and ſhred the Live! ” 
very ſmall, and with it a Ragoo of Muſtroongy 
and Trufſes and a little Parſſy: Roſt two Onion te 
in hot Embers, and then pull off the outwoligh®c 
Coats: Pound a dozen Coriander-Seeds and hal 
a dozen Cloves, and put the Onions to ay me 

x 
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When they are pounded together, take them out 
of the Mortar, and mix them with the Calf*s 
Liver. Beat up the Volks of eight new-laid Eggs 
in a Sauce-pan with half a Pint of Milk and a 
Pint of Cream; make ir boil over a Stove, and 
take care that it do not curdle. Take a Pound 
of Sewet, ſhred it as ſmall as poſſible, half melt 

it in a Sauce-pan, and pour it into your Cream; 
then pur to it your haſh'd Liver, and mix it all 
well together, ſeaſoning it with Sale, Pepper 
and favoury Herbs. Take a Stew-pan and ſprea 

a Caul within it, but fo that it may come four 
Inches all round over the Edges of it. When 
your Farce is cold, put it into the Stew-pan, 
where you have laid your Caul, form it into the 
Figure of a Calf's Liver, and fold ir up in the 
ſame Caul : Then turn it upſide down in a Paſty- 
pan or Silver-Difh, rub it with a beaten Egg, 
drudge with Crums of Bread very ſmall and bake 
it in an Oven: Take care that it be of a fine 
ron Colour; ſo ſerve it hot for the ficſt Courſe. 


To dreſs a Calf s Liver à la Braiſe. 


lard it with large high-ſeafon'd Lardons. 
Take a ſmall Pot of the Size of your Liver ; 
garniſh it with Bards of Bacon and Slices of Beef, 
cut thin and ſeaſon'd with Salt, Pepper, Spices, 
md ſavoury Herbs, flic'd Onion, Carots and 
Darſnips, ſome ſhred Parſly, and a whole Leek : 
Put your Liver into the Por, and feaſon and co- 
er it above as beneath. Cover your Por, and put 
Fire over and under it. Make a Ragoo with 
1 Cary ores Muſhrooms, Ar- 
vol ckoke-bottoms, or Afparagus-rops, according 
to the Seaſon'; toſs it up * Sauce · pan wick 
weſted Bacon; when it is ready; take off _ 
| at 
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Ay chem over the Stove, then lay. them in a Dil 


wita little Bacon and a Drop of 3 7 * 
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Fat very clean, and thicken it with a good Culli 
of Veal and Ham: When your Calt's Liver ig 
enough done, take it out of the Pot, lay it ing 
Diſh, pour your Ragoo upon it, and ſerve it hot 
for firſt Courſe. 

At other Times we Trane this Calf's Line 
dreſs'd 21a Braiſe, with a haſh'd Sauce, or with'a 
Ragoo of Succory or of Cucumbers, or with 
ſliced Ham as follows. 

Cut ſome thin Slices of a Hani of Bacon and 
lay them on the Bottom of a Stew. pan; coveriy 
and ſet your Ham a ſweating : When it begins t 
ſtick, moiſten it with Gravy, let it boil a lil 
and thicken. it with a Cullis, of Partridges, 
or with an ay Cullis. When your Calf 
Liver is ſtew'd 4 la Braiſe, as before; lay it int 


| lea Saingaraz, and pour it on your Liver ;| 


rve it hot. 
To rf a Calf” s Liver. 
Tale a a Calf Liver, lard it 3 nal A = 


faſten ir to the Spit, and roſt it at a gentle Fires 


When it is roſted, ſerve it with a Feind 
* good Gravy. 


To dreſs Livers with 22 1 I { 


Take the Lirers of tame Fowls, and afrerhs 
nag cut off the Galls, take à Tart- pan, col 
Wy) Bottom with Bards of Bacon, and lay li 

vers upon them; ſeafon them, then cover the 
with other Bards, and fer them to bake in i 
Oven, taking care that they dry not too much 
take — Muſhrooms, pick and waſh them wellg 


1 1 


. Counr'/e Second. 


Courſe 


1 Pheaſant 
4 Partridges 
4 Chickens 


Pottage dc Sante 


Cheyn of Beef 
cutt in Ribbs 


Hogg feet 
and cars 


| Pullets Eb. 
Bullion blanc 


x nd Pie 


Stewd Carp 4 
with 5 * AC 


Bould PPT | 
Baked Pudding 


Tinte 


ER gr. af 


OY Teals 


Turkic and Cheyr | 
2X of Porke roſted / 
I. | Tab: 6 
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up by themſelves ſome Slices of a Ham with a lit- 
Flower and a Bunch of Herbs, in melted Bacon; 


Ethen add to it ſome Veal-Gravy that has no Salt 


W in it ; and boil the Livers and the Muſhrooms af- 
ter they are well drain'd, all in the ſame Sauce. 
Take off all the Fat, and ſerve ic warm. 


. +» p- 4 
1 


M. 
To dreſ MACK ARE. 


6 
- 


3 FT ER having gutted them, either lit, | 


or gaſh them along the Back and then lay 
them a while in Salt and Oil, Pepper and Fennel; 


wrap them up in the ſame Fennel and broil them. 


et your Sauce be clarify'd Butter, ſavoury Herbs 
hd very ſmall, Nutmeg, Salt, Fennel, Goos- 
berries, Capers and a ['rop of Vinegar. At ano- 
ther Time, when chey are broil'd, ſerve them 


With fry'd Patſly, clarify'd Butter, Salt, Pepper, 


nd a Drop of Vinegar. 

We likewiſe ſerve them in Soop, after having 
Hor that Purpoſe fry'd them in clarify'd Butter, 
Rnd then made them ſimmer in good Broth either 
WE Fiſh or Herbs: Let your Garniſhing be a Ra- 
woof Muſhrooms and ſome Capers. | 


MARINADE 


: fort of Sauce or Pickle, in which we ſteep 
certain Things, whole Taſte we would heigh- 
and render more agreeable to the Palate : 

e marinade many forts of Things, either to 
ich other Diſhes, or to make Diſhes of them. 
Fe garniſh our Fricaſſees of Chickens with ma- 
ed Chickens: A ae of Veal ſerves us 
BY | MS £o 
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to garniſh a farced Breaſt of Veal, or a Loindf 
Veal roſted: In like manner of Pigeons, Par. 
ridges, &, which we likewiſe ſerve for Dithes of 
the firſt Courſe, 


To make a Marinade of Chickens. 


Cut your Chickens in Quarters, and lay them 
to marinate for three Hours in Juice of Lemon, 
and Verjuice or Vinegar, Salt, Pepper, Cloves, 
Cives and Bay-Leafs. Then make a Batter with 
Flower, Salt, Water, one or two Eggs, and ſome 
melted Butter; and having well beaten all this 
together, drain your Chickens well and dry them 
with a clean Napkin, dip them in the Batter, and 
fry them in Hogs-Lard : When they are come to 
a good Colour, lay them in a Diſh with fre 


Parſly, and ſerve them for the firſt Courſe, ot 
Hers. d Oeuvres; or uſe them for Garniſhings | 


Note, We ſometimes drudge them well with 


Flower inſtead of dipping them in Batter; but 
then the Hogs- Lard muſt be very hot before you 


put them into the Pan. 


To marinate Pigeons and Partridges. 


We marinate Pigeons and Partridges juſt 2 
we do Chickens, except that we only fit the 
Pigeons down the Back, and cut the Partridges 
in two. We fry and uſe them likewiſe in the 
ſame Manner. | | 


Jo marinate Veal: Cutlets. 


Cut your Cutlets as for broiling ; ſteep them 


for two or three Hours in Vinegar, and a little | 
of the Fat of Broth," ſeaſon'd with Pepper, . 


” 


Fy... oO OY. 5%. Le Hooks 


F979 <2 Wy <& 
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fome whole Cloves, Slices of Onion and Lemon, 
Bay-Leafs, Parſly, and one whole Leek.; then 


| dip chem in Batter made as above, or elſe 
| drudge them well with Flower ; fry them anduſe 
them as you do your marinated Chickens. 


To matinate Fiſh. 


: . $5 . ro o EY * . 3 ; g * 7 . a 4 N 
We likewiſe marinate Fiſk in the ſame manner; 
| then we drudge them with Flower, fry them in cla- 


e WF riged Butter, and ſerve them with fry'd Parſſy; or 
's WF wich the following Sauce. Toſs up in clarify d 
" WF Butter, ſome Slices of Lemon or Orange, together 
Vith ſome Cives, Salt, Pepper, Nutmeg and Vine- 
0 ar, and pour it on your Fiſh, ſuch as Soles, 
a Plaice, &'s. So ſerve them. 

b | „ 

0 MAR RO W. 


Jo make Marrow-Paſties. 


\HRED the Marrow and ſome Apples toges 
1) cher, and put a little Sugar to them; put᷑ 
them into Puff-paſte, and fry them in a Pan with 
freſh Butter, and ſerve them up to the Table 
With a lictle whire Sugar ſtrew'd en them. You 


— 
£Þ <*) OI 


they will not be good. 
To make a Mirrow-Tart. 


Take the Volks of hard Eggs, and mince thein 
Vith Pippins, and the Marrow cut in ſmall Dice 3 
den take ſome Sugar, Cinnamon, Cordicicron 
nd Orange-Peel minc'd very ſmall, and a little 
Alt: Mix all this ar ſqueeze in the ue 
425 1 Qi 


t, 


drain them well, wipe them with a Linen Cloth, 


dutter that you fry them in mult be clarify d, elſe 
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fent Uſe requires. 


and judge proper for your Purpo 
'ving gutted and ſcaled them, cur them in Pieces, 
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of a Lemon, and fill up your Tart-patty-par; 


with it. | „ 
8 To make Roſolis of Marrow, 


Cut the Marrow in little Dice, and mince | 
very ſmall together, with as much of a Pippin, 
as you have Marrow, and half that Quantity aft 
the Yolks of hard boil'd Eggs; mince likevie Wilt , 
ſome Cordicitron, and the Rind of half a I. 
mon, very ſmall; add to this ſome Sugar, Sal, 
à little Milk or Cream, and Nutmeg. Ni al 
together, and you may make Tarts, Petty. 
pattys, or Roſolis of it, according as your pre. 


To makes MATELOTTE of 7. 


T AKE a Carp, an Fel, ſome Tench, Pile, 
Barbel, in ſhort, what Fiſh "ay can get, 
E. Aſter ha 


lay them in a Stew-pan with ſome Trufles and 

Auſhrooms, an Onion ſtuck with Cloves, ſome 
Cives and Parſly, Bay-Leafs, and a little Baſil: 
Seafon this with Salt and Pepper, put to it ſome 
White Wine, a little Fiſh-broth, or Juice of 0- 
nion, but juſt enough to cover the Fiſh : Then 
ſet it over a quick Fire, and when the Court. Haul 
lon is half waſted away, put fome Butter, more 
or leſs according to the Quantity of your Es 
into a Sauce-pan, and brown in it a little Flower; BM boi 
then empty the Liquor of your Matelotte into in: 
that Sauce-pan, mix your Brown and that wel for 


together, and pour the whole back again into your Aln 


Matelotte, and keep it ſtewing till 'tis enoug"M coy 
done. Then put to it ſome Cray-fiſh or other 
| ' „ meas 
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meagre Cullis, lay it handſomely in a Diſh, and 
Gere it warm for firſt Courſe. | 


Ta make. MI IL. K of Almonds-. 


T'AKE a Pound and a half of ſweet Almonds 
with twelve bitter Almonds ; blanch and 
pound them in a Mortar, ſprinkling them from 
Time to Time with Milk for fear they turn: When 
| they are well pounded, take three Pints of Milk, 
make it luke warm, mix go Almonds well with 
i and ſtrain it through a Sieve 
| Then pour your Almond-Milk into a Sauce-pan, 
put to it a ſtick of Cinnamon, ſet it over a Stove, 
make it boil to a Cream, keeping continually 
ſtirring it with a Spoon; when it begins to thicken, 


ſweeten it with Sugar and add a little Salt. When 


you are going to ſerve, lay in the Diſh in which 
you intend to ſerve it, ſome ſmall Cruſts of Bread, 
no bigger than a Six-penny Piece, pour your 
Almond-Milk upon them and ſerve it hot. This 
i generally ſerv'd only for Collations ; but when 
we would ſerve it at Meals we make it quite dif- 
ferently as follows. | | 
When your Almonds are pounded, take a Pint 
of Milk, and a Pint of Cream, boil them toge- 


eve as much as you can: 


ther in a Sauce-pan with a Stick of Cinnamon, 


Zeſt or two of Lemon, a little Salt, and ſome 
Sugar; mix your Almonds well with it, and 
rain the whole through a Sieve, with ſix new- 
laid Eggs: Then kindle a Stove and put over 
2 Sauce-pen full of Water: When it begins to 
boil, lay over it the Diſh you intend to ſerve it 
in: Let the Diſh be bigger than the Sauce-pan, 
for fear the Water ſhould boil in; pour your 
Almond-Milk into the Diſh, which you then 
corer with the Lid of a Tart-pan, of a conve- 
| WES 2 nient 
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nient Size, and put live Coals upon it: Lift up the 
Cover from Time to Time, to ſee that it be not 
done too much; and when it is grown chick, 
take off the 'Sauce-pan, ſet it by to ccol, and 
ſerve it cold in Plates or little Diſhes. #1 


X RE not a Plant, but rather an Excrement 
of che Earth that grows in Woods: We 
find them generally in the Months of March and 
April, when they grow at the Foot of Trees. We 
115 them in moſt of our Ragoos, Pattys, Gr. as 
alſo in particular Diſhes ; bur ſeeing they re on- 
ty a fort of red Muſhroom, we ſhall treat o! them 
under that Article,” to which we refer the Reader, 


Bans i CLE LETS 


A RE a certain Fiſh, of which there are two 


1 Sorts ;* the Sea-Mullet, and the River Wi * 
Mullets they are both of them equally good, ad 
ae follows; 7 45 wo ot: ... MM. 
EY $47 | t 

To broil Mullers. : 

7 fa. „„ | | 
After having ſcal'd and gutted them, we cu Wi . 
— in che Sides of them; dip them in melted Wi ” 
Butter, and then broil them. "We make a Sauce : 
with clarity'd Butter; fry'd Flower, Capers, olices t 
of Lemon, a Faggot of Herbs, Pepper, Sith 
Nutmeg, and Veijuice or Juice of Orange. 
FF 
© Having prepared them as above, fry them in g 


Elarify*d Butter: Let your Sauce be ſome of the 
. 1 | ſams 
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choves, Capers, Juice of Orange and Nutmeg. 


lick. « 
| You may likewiſe put them in a Pie, as you do 
ſeveral other Fifh. 


MUSCLES 
To make a Ragoo of Muſcles. 


toſs chem up in a Sauce-pan with freſh Buc- 
ter, ſeaſon'd with Salt, Pepper, Parſly, Cives, 
the Chippings of Bread and a little Vinegar ; fo 
ſerve them warm. 1 


A Ragoo of Muſcles with white Sauce. 


Take the Muſcles out of their Shells, toſs them 
wp in a Sauce-pan with freſh Butter, Parſly and 


| Salt, Pepper and Nutmeg: When the Liquor of 
| the Muſcles is waſted away, put in ſome Yolks of 
Eggs with Verjuice, or Juice of Lemon; fo 
lerve them. | | 


| inthe ſame manner, exceptthat we then pur in no 
Eggs: We toſs Muſcles up in a Brown; that is 
to ſay, with a little Butter and Flower. 


MUSHROOMS and MORIL'S 


Are not, properly ſpeaking, of the vegetable 
Kind, but Le — e of the Earth, 
engender d of certain putrid Moiſtures, but of 
| © Not as well as humid Quality. They are of a 

I 4 general 


ſame Butter in which they were fry'd, with An- 


| Rub the Diſh with a Shalot, or a Clove of Gar- 


Hos waſh'd and ſcrap'd them very clean, | 


F ſavoury Herbs ſhred very ſmall ; ſeaſon'd with 


A Ragoo of Muſcles with brown Sauce is made 


LA 
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general Uſe in Ragoos, and in many Soops, and 
we make beſides particular Diſhes of them; it 
behoves therefore to have always a good Proviſion 
of them. The particular Ways of dreſſing them 


* 


are as follows. | 
To force Muſhrooms. 1 a 


Stew the tender Roots of them, then take them 
up and drain them, mince them very ſmall, add 
to them Butter and grated Bread on them, and 
bake them ona Petit, You may garniſh either 
a Fricaſſee or Ragoo with them. 


To fry Muſhrooms. 


Toſs them up in a Sauce-pan, in a little Broth, 
either of Fiſh, Fleſh, or Peaſe, only to deaden 
them: Then ſtrew them over with Salt, a little 
Pepper and Flower, and fry them in Hogs Lard 

or Butter; ſo ſerve them with fry'd Parſly : Or 
= you may ule them for Garniſhing. 1 


To mate 4 Ragoo of Muſhrooms. 


Cut them in Slices, and toſs them up in melted 
Bacon or Butter, ſeaſon'd witty Salt, Pepper, and. 
ſhred Barfly : Moiſten them with ſome Fiſh-broth 

or good Fleſh-gravy, thicken them with a Cullis 

Seither meagre or of Fleſh, and ſerve them. 


e, Muſhrooms with Cream, 


- Cuit your Muſhrooms'in Pieces, and toſs them 

up over a brisk Fire in Butter ſeaſon' d with Salt, 

Nutmeg, and a Bunch of Herbs. When ere 
. POUR FT LATTE 26 Bc one 


70 * 4 : 


L $ *% & * 
1 , A p #5 5 — * 
ini by 4 
. N 


8 5 J Fr Ws 15 HT: : o - " > 2 8 
1 1 e if 3 , F RC nd C'S Wes? OR) <2 e 
: * C ĩ ͤ TORE ⅛˙ ö n e een RR. e e | 
"4 JJ; ⅛ͤũͤ— T p Sb a EE Ergo IBS ̃]«˙ ont 2s; 14 WRITES 


8 Me 

5 A 4 

Fur'st Courſe 
Bujque of Pug eons 
Ee Salmon bol with 
i 869 6 * 0 þ 
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Forst Lobjters 
and Butter Lobſters 


Soles and Smelts 
fried | 


Amlett o 7 | 
0 vſters 


A large Loaf | 
with. llo 11 ell 
ala G eani 


Cuſtard and 
mall Butter d 
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Coxcombs & 
Sweetbreads Hue 
and roſted 
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: Apples forſt \ 
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with Rice 
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de enough, and moſt of the Butter is waſted 
Pay, put to them ſome ſweet Cream, and ſerve 
of m. 


5 To bake Muſhrooms. 


put your Muſhrooms in a Tart-pan with Bacon 
butter, ſome Parſly ſhred very ſmall, ſome 
Mole Cives, ſeaſon'd with Salt, Pepper, and 
meg; bake them in an Oven till they are ve- 
brown, then ſerve them hot. 


To farce Muſhrooms. 


Take ſome whole Muſhrooms, pick them well 

ad take of the Stalks. Then make a Farce with 
& Breaſt of a Pullet, or with Veal, Beef 
ow, Bacon, the Crum of a French Roll 
in Cream, and the Volks of two Eggs; 
chis with Salt, Pepper and Nutmeg, and 
We your Muſhrooms with it; when they are 
put them into a Tart-pan and bake them 
Wie Oven; when they are enough, lay them 


Wing Days, let your Farce be made of che Fleſh 
Wiſh, bake them in the ſame manner, and 
mem for firſt Courſe with ſome Juice of 


Wltooms under them; which makes as follows. 


fi To make Fuice or Gravy of Muſhrooms. 


having well clean'd your Muſhrooms, 
Willem into a Stew-pan, with a Morſel, either 
Nen or Butter, according as you deſign it 
bor Fiſh or Fleſh-Days, and brown them 
Nee Store till they begin co ſtick to the Bot- 
3 | | com 
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Dim, and ſerve them with ſome good Beef- 
Way well ſeaſon'd under them. If it be on 
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ter: Heat ſome more Water in a Pot, put in your 


Leafs, and good Vinegar, and keep them cloſe} 


Elarify*d Butter, cover the Pot very cloſe and 


tom of the Pan; when they are very brown, put 
in a little Flower, and brown that likewiſe with 
them. Then put to them ſome Broth, either of 
Fiſh or Fleſh, and make it boil a Minute or ty 
and no more. Then take it off the Fire, and ha.! 
ving ſtrain'd the Liquor into a Pan, and ſeaſond 
it with Lemon and Salt, ſet it by to uſe ab yo; 
ſhall have Occaſion. The Muſhrooms themſelves; 
will ſerve you, either cut in Pieces or whole, (or 
your Soops, or for Plates or little Diſlics, to be 


ſery'd at the firſt Courſe. 
To pickle Muſhrooms. 
Peel them, and lay them a ſoaking in fair Mz. 


Muſhrooms, with a Faggot of Bay-Leafs, Cives 
and Marjoram, and boil them for a Minute; 
then take them out and drain them well: When 
they are cold, put them into an earthern Pan 
with ſome Cloves, Pepper, Onion, Salt, Bay- 


ſtopt. Purſlain, Samphire, and French Beans are 
pickled in the like manner as Muſhrooms. 


To keep Muſhrooms all the Year. 


When they are pick'd, throw them into boiling] 
Water, and give them one Boil ; then lay them 
to drain and cool on a Hurdle: When they are 
cold, put them into an earthen Pot, with ſome 
young Onions, Bay-Leafs, Baſil, Cloves, Nut- 
meg, Mace, and a Stick of Cinnamon. Make 4 
Pickle with Water and Salt, let it ſtand a couple 
of Hours, then pour it into your Pot and Jet it 


cover your Muſhrooms : Pour in likewiſe 1 
| 5 
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t in a cool Place. When you would uſe any of 
them, lay them a watering in ſeveral Waters, ei- 
ther lukewarm or cold, till the Salt is all out of 
them: Then uſe them for all forts of Uſes, as 


you do when they are newly gather'd. 
To fry Morils. 5 


Cut them in long Slices, and boil them in a 
little Broth over a gentle Fire. When the Broth 
is waſted away, drudge them with Flower, and 
fry them in Hogs Lard. Make your Sauce with 
what remains of the Broth, ſeaſon'd with Salt 
and Nutmeg; ferve it under your Morils, -with 
ſome Mutton-Gravy. 


47 make a Ragoo of Morils. 


Cut them long-ways, as above; waſh them 
in ſeveral Waters, drain them well, toſs them up 
in a Sauce-pan with a little melted Bacon, a lit- 
tle ſhred Parſly, a Bunch of Herbs, moiſten them 
with Veal-Gravy and Eſſence of Ham, of each 
an equal Quantity, and let them ſimmer in it 


orer a gentle Fire. When they are done enough, 


thicken them wich a Cullis, ſeaſon'd with Salr 
0 Pepper: So ſerve them hot in Plates or little 
_-, *--57 


To farce Morils. 


Take ſome middle-ſiz d Morils, and cut out the 
talks; lay them a ſoaking in Water to take out 
the Grit, Make a Farce with the Breaſt of Fowl, 
a little of a boil'd Ham, ſome Muſhrooms, ſome 
ſired Cives and Parſly, a little blanch'd Bacon, 
ind Beef-Sewet, the Volks of two Eggs, * the 
1 | | , Trum 
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Crum of a French Roll ſoak d in Cream: Haſh al 
this together, pound it in a Mortar, and ſtuff 
your Morils with it, on the Side of the Stall. 
Then take a Tart-pan or a Silver Diſh, garniſh 
the Bottom of it with Bards of Bacon, and thin 
Slices of Veal ſeaſon'd with Salt, Pepper, ſavoury 
Herbs, Spice of all Sorts, and fliced Onion: 
Lay in your farced Morils, cover them with 
Slices of Veal, and Bards of Bacon, ſeaſon'd a; 
before, and put them to bake in the Oven, or 
elſe in a Baking-Cover, with Fire over and un- 
der them. When they are ready, take them out, 
and lay them one by one in a Diſh to drain. Put 
into another Diſh ſome Eſſence of Ham, and lay 


your Morils over it; fo ſerve them. b 
| n 
MUT TON: : 

Jo farce a Leg of Mutton. , 


R OST a Leg of Mutton, take off all the ﬀ ? 
IX Meſh, but leave the Bones ticking to one WF 
another. Pick out all the Fat from the Fleſh, 
and haſh the Fleſh with blanch'd Bacon, a lit- 
tle Sewet or Beef-Marrow, ſavoury Herbs, Cives, fo 


and Parſly, the Crum of a French Roll ſoak d in 2, 
Cream, and the Yolks of three or tour Eggs. 0 


When all this is well haſh'd, ſeaſon it and pound 
it in a Mortar; put the Bone in the Diſh you in- 
tend to ſerve it in, and lay it fo that the Knuckle 

Bone may appear; then lay one half of the Farce wil 
all round it; make a Hollow in it, in the ſnaps 
of a Leg of Mutton ; dip your Hands in beaten 
Eggs that nothing may ſtick to them: Fill up the 
Hollow with a Ragoo well ſeaſon'd and toſ d up, 
of all Sorts of Garniſhings, as Trufles, Moritz, 


Artichoke-bottoms, Sweetbreads, &c. and co 
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t with the reſt of the Farce, faſhioning it like- 
wiſe in the Form of a Leg of Mutton ; ſtrew it 
thick over with Crums of Bread, and put it into 
the Oven to colour it; when it is of a fine Brown, 
draw it out of the Oven; take clean off all the 
Fat that is round the Diſh; make a little Aperture 
in the upper Part of it, and pour in ſome good 
Cullis ; then cloſe up the Hole, and ſerve ic hot 
| for the firſt Courſe. 


Another way of farcing a Leg of Mutton, 


Take a raw Leg of Mutton and bone it as 
before, then take a Slice or two of Veal, and as 
many of Bacon; a little Beef-Sewet, ſomo Cives 
and Parſly, two or three Rocamboles, and a little 
Baſil ; haſh all this well together, and ſeaſon it 
with Salt, Pepper, Spices, and a little Coriander ; 
mix and pound it all in a Mortar, with Cream, 
Volks of Eggs and Crums of Bread : When it is 
E well pounded, farce your Bone with it, laying it 

inthe ſhape of a Leg of Mutton, and rubit over 
with che Whites of Eggs, and ſtrew upon it 1 
ſome Crums of Bread. Bake it in the Oven, in 4 
2 Silver Diſh or Tart-pan, with Bards of Bacon 1 
under it: Your Farce muſt be pretty finn, other- 

Wile it will break in the Oven ; when it is bak'd, 
parniſh it with Petty-Patrys, Cutlets of Veal 
. marinated Chicken, or other proper Gar- 
Wihing. | 


To dreſs a Leg of Mutton a la Royale. 


Having taken off the Fat, and the Fleſh and 
din that is about the Shank-bone, lard the Leg 
of Mutton with large Lardons well ſeaſon'd ; lard 
ikewife at the ſamg Time, a round Piece of 

| 2 
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2 Buttock of Beef, or of a Leg of Veal; thes | 
ſeaſon all this very well, drudge it with Flower 
and pur it into boiling Hogs ard to give it 3 
Colour. Then put it into a Pot with all ſort; 
of ſavoury Herbs, an Onion or two ſtuck with 
Cloves, and put in ſome Broth or Water; cover 
the Pot very cloſe, and let ir boil two Hours, 
Mean while get ready a Ragoo of Muſhrooms, 

Trufles, Aſparagus-tops, Artickoke-bottoms and 
Veal-Sweetbreads, to which pur a good Cullis 
Take up your Leg of Mutton, lay it in the 
Diſh, and cut your Piece of Beef or Veal into 
Slices, to make a Rim round your Mutton : 
pour the Ragoo hot upon it; ſo ſerve it for fit 


Courſe. 
Zo dreſs a Leg of Mutton with Succory or Cucumbers, 


Roſt your Leg of Mutton, but not too much; 
mean while make a Ragoo with Succory, a little} 
blanch'd and cut in Slices. Take ſome Bacon, 
and brown a little Flower; add to it ſome good 
Gravy, a Bunch of Herbs, and a drop of Vine- 
gar; ſeaſon the whole very well, and take care 
that your Succory turn not black in the drefling. 
Serve up the Leg of Mutton with the Succory} 
under it. You may likewiſe ſerve it with a Ragoo 
of Cucumbers, which you muſt firſt marinate 
and cut in Slices, then toſs them up as you do 
your Succory. | 

If you would not ſerve your Leg of Mutron! 
whole, you may cut it in thin Slices, 4nd put 
them into the Ragoo, taking care not co let 
them boil together, and that the Sauce be nvirher 
too thick nor too thin. Take off all the Far, and 
ſerve it hot. 60 14; 


7 
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To dreſs a Leg of Mutton d la Dauphine. 


Take off the Fat, and all the Skin and Fleſh 
of the Shank-bone, and ſcrape it very clean, 
Then parboil it, and lard ic with ſmall Lardons. 
put it on the Spit, wrap it round with a Sheet of 
Paper, and roſt it at a gentle Fire: Take care 
that it hath a good Colour. Serve it for the firſt 
Courſe with a good Culhs under it, or an Eſ- 
fnce of Ham; or elſe with ſome Ragoo of Le- 
zumes, as Succory, Cucumbers, young Onions, 
of the like. 


To rowl a Leg of Mutton, 


Fict take off all the Fat, and the Skin and 
Fleſh from the Shank- Bone; then cut down the 
Fleſh to the middle Bone, which you muſt take 
out, but leave the Meat hanging to the Shank- 
dene. Then ſpread the Fleſh till it be about an 
Inch thick, and the breadth of a Diſh fit to ſerve 
tm: Lard it with large Lardons well ſcaſon'd: 
Next make a Farce with the Breaſt of Fowl, or a 
Piece of blanch'd Veal, with a little blanch'd - 
eon, a little Beef-Sewet, ſome” Parſly, Cives 
nd Muſhrooms, ſeaſon'd with Salt, Pepper, 
ferbs, and Spices of all forts: Mince all this 
Fell together : put to it the Crum of a Fench 
Wl foak'd in Cream, with the Volks of chree or 
ur Eggs, and pound it in a Morcmar ; then 
read it on your Leg of Mutton, which, ha- 
Ing firſt rowPd it up into the Form it had before, 
Wd about with Packthread, and put it a ſtewing 
1 Braiſe, with Bards of Bacon at the Bottom of 
Wir Stew-pan, and Slices of Beet well beaten, or 


Veal, fome ſliced Onion, Carot, Parſnip, and 
4 Lemon, 
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Lemon, ſome Parſly, whole Cives and Bay. Lest 
ſeaſon d with Salt, Pepper and Spices : Then yy 
in your rowl'd Leg of Mutton, cover it in th, 
fame manner, and ſtew it with Fire over and un 
der it, When it is ready, ſerve it with th, 
ſame Ragoo as the Leg of Mutton 4 !; 3, 


mention'd before. | 
Sometimes we roſt this rowPd Leg of Mutton 
and then as ſoon as it is rowl'd up, and tied wi 
Packthread, we lard it with ſmall Lardons, py 
it on the Spit, wrap it round with Paper, oft! 
at a gentle Fire, taking care to give it a gog 
Colour, and ſerve it with the ſame Cullis, E 
ſence of Ham, and Ragoo of Legumes under it 
as is before-mention'd in the Receipt for the dre 
ſing a Leg of Mutton la Dauphine. 

You may. beſides ſerve a roſted Leg of Mu 
ton with a Sauce Robart, into which you nuf 
then put ſome Capers and Anchoves. 

Worte, That a Shoulder of Mutton may h 
dreſs d all the ſeveral Ways, directed for dreſſg 
a Leg. 


J roſt a Chine of Mutton. 


Raiſe up the firſt Skin from the Chine-Bont 
downwards, and leave it hanging below. The 
take ſome thin Slices of the Lean of a Gammo 
of Bacon, ſeaſon them with Parſſy, Cives and 
White Pepper; lay them one by one on youl 
Chine of Mutton, cover them with ſome Bard 
of Bacon, and turn up the Skin over them; bind 
your Chine with Packthread, cover it with Papel 
and roſt it; When it is almoſt roſted, drudge il 
with crumm'd Bread: So ſerve it with a Rage 
under it. | i 232 
Nate, You may dreſs a Quarter of Lamb ini 
manner. . 
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in the 
id un T ike a Leg of Mutton, raife up the Skin; And 


cut off ſome Slices: Lard them with large Lar- 
ons of the Fat and Lean of a Ham, well ſea- 
bnd; then few. them à la Braiſc: When they 
mo ts enough done, lay them in a Diſh, and pour 
en chem a Raggo of Chleſduts, prepard as fol- 
bows. Take the. largeſt Cheſauts yon can get, 

oo chem in hot Embers, pull off the Husks, put 
geo cem into a Sauce: pan with ome Qullis 'of Veal 
md Ham, and fee them to fimmer gver a gentle 
er Fire When Ay Are endugh, pour them on your 
carbonaded Mp 1g and Fae ie hot for firſt 
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Draw it wich Parſly and. roſt it: When je is near 
toſted, drudge it with Crums of Bread, 8 and 
white Pepper. So ſerve it with Juice of Orange 
Ind good Gravy” e e peut 
We alf boil 4Nebk'6f Mien bega it in 
Iathin Batter, fry it wich melted B — andervs 
wich Boles and white, Pe Er. EY COLOR 


wh "Tb cha Gator" Mutton. ee 
ne) ſt hed facteſt I of anton 
. act the Skin Taq" cut ro you 
Knuokle-Bone ; then ſick ir with Cloves, Bay- 
Leafs, and Ssge Leafs. Aker” chis, marinate it 
in 4 1 16, and a unch of Herbs, = 
vale, Pep ves, Ginger, Nutmeg and Cin- 
nib, all + oun⁰ ded to a Powder. Stop che Veſ- 
2 Eggs: . ir in A 6opl Nag, and let your 
ne 
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T make a Carhoupdo of Mutton. / 0 5 
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Mutton lie in it four and twenty Hou! 
then take it out and drain it. Take a fre 
: Gammon. of Bacon, take off the Sward ani 
ſome of che Fat hanging to it. Powder Your 
Leg of Mutton with Salt, Pepper, Cloves, Cin 
namon, Nutmeg, Ginger and Sage, all pound. 
ed: Then cover it with the Skin of your Hag 
Which yon muſt ſew round the Edges ; 4 
ter this ſmoke it in the Chimney four and 
twenty 17995 Then boil it in a Kettle, wick 
Quart of the cleareſt. of che Wine in which ge 
marinated it, five. Quarts of Water, and a 1% 
Set pf all ſorts of ſavoury Herbs. When it 
boil'd enough, take it up, pull off the Sward ins 
mediately, that the Fat of the Bacon may flicki 
to the Mutton, which you muſt ſerve cold nj 
Slices, on Plates or little Diſhes. | | 
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*S Cut off your Sheeps Rumps as near the Muttalt 

5 9 7 ; fix or eight will ferve for a Plate or} 
1 


1 ſh : pue them a der a Pot for the 


ſpace of three Hours, with a Spoonful of der 
and Cloves, a good Handful of Salt, three or fou 
Onions, a. Bay- Leaf, a Sprig of Thyme, and} 
three or four Spoonfuls of Vinegar ; put in the 
Ingredients after your Pot is inn, only cthe 
Salt and Vinegar before; When your Rumps a 
very tender, and ſeaſon d in the Boiling, tals 
them out, and let them drain on a Cullendeh 
dip them in drawn Butter, having firſt {cord} 
them on both Sides with your Knife, turn the 
well in grated Bread, and broil them on a Gn 
ron till they are of a good Colour, then prep 
Vvour Sauce Robart as followeth ; Put into a —_ 
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Pullots | 


| J 
Pottage Crawfuh 


ern of. Kiutton 
and Turkie 


Knuckle of Veal & 2, Sweetbreads. 


17 Bades 


A large Turbut bovld 
with Sorel fauce | 


Rabbets 
Surtute 


Blood Pie 


Salt Fish | 


ala. Hanhziecur . 


Puree Magre | 
garnhd - potcht 4g 


Surloyn of Beef 


Veal Collops 
and Pupton 


-Brs que 
of 12, Pigeon 


¶Aanib. and Capons \ 


chern Felliutton 
and Cutlets 


with * mage 


Pike Garmshed with | 


b OE fried Smelts fy 


Second, | Courſe 


5 Pfieaſant 
= Jug ur Pullet 
: 4 Partridg es : 


4 Chuckens 
with bread fauce & gravy 


lburd be 


of - 


I Soles fried 

and 4 Small Loavs \ © 
with, butterd e995 
forst 
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WHT © 7 | 
pan the bigneſs of an Egg of Butter, when it is 
WW cmoſt brown over the Fire, put to it a Handful 
E of Onion-minc'd very ſmall ; try chem gently till 

© they are brown, and chrow in half a Spoonfal of 
Flower, fry it a little after the Flower is 1n; put 
to ta Ladleful of Gravy, a little Pepper and Salt, 
hoil it up a quarter of an Hour before you ſerve it, 
Ekim off the Fat juſt as you ſerve it; put to it 
Ebalf 2 Spoonful of Muſtard, a little Vinegar, or 
the Juice of half a Lemon; ſo pour the Sauce on 
the Bottom of your Diſh or Plate, and lay your 
Ramps on the Top of ic. Your Garniſhing may 

te fry'd Parily:or Lemon, or both. So ſerve it. 

V proper for firſt or ſecond Courſe. You may 

V Sheep's Tongues the ſame way, or Hogs Feet, 
For Hogs Face ſplit in two, and tender boil'd, as 
did your-Rumps. This Sauce is proper alſo 
for roft Pork, or broil'd Pullers, or Pigeons, or 
ay other Fowls ; or for a roſted Gooſe, for them 


7 


t care not for Apple - Sauce. 
27 dreſs Sheeps Rumps ala Sainte-Menehout. 


Cover the Bottom of a Stew-pan with Bards of 
Neon, and lay over them ſome Slices of Veal and 
Monz then lay in your Sheeps Rumps, and over 
them ſome Slices of Veal and Onions, and Bards 
& Bacon, the whole ſeaſon'd with Salt, Pepper, 
and all ſorts of Spices and ſavoury Herbs. Cover 
ew. pan well, and either ſet it to ſtew 4 a a 
ie, or bake it in an Oven. When they are 1 
enough, take them out of the Stew-pan,drudge A 
well with Crums of Bread, and broil them: 
e mean Time prepare a Sauce chat we call a 
. 5 is Compoſed 5 2 3 
ers, Parſly, and Cives. Toſs up this in go 
Gravy, a os of Oi), a 3 of Garlick, _ 
f 2 other 
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other uſual Seaſonings; then pour it in a Dif; 
and lay b the Rumps upon it. ſerve them 
warm. This Sauce ſerves for cold Fowls that we | 
r. on the Gridiron, and for many otbel 
Ae en TY E 33 
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Sheep Rumpf farced and fry d. 
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When they are. ftew'd 2 la Braiſe, or bak'd a 
above, lay them in 2 Diſh, take off all the Far, 
and wrap them up in the Forc'd-Meat, for which 
you have the Receipt” in Letter F. Art. Forc d. 
Meat: Then dip them in beaten Eggs, drudge 
them with Flower, and fry them in Hogs-lard till 
they have taken a fine brown Colour; then diſh 
them up, and ſerve them with fry*d Parſly for firſt 
Courſe. l LIEH OW 3 1 n * | 
You' may fry them in like manner, after they 
are ſtew'd or bak d as above, without farcing them, 
andiſerve them as before, 7 
Note, That we dreſs Lambs Rumps the fame 
feveral ways that we do Sheeps Rumps. | 
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To farce Sheeps Trotters 


Scald them well, and boil them in good Broth | 
wich a little Parſly and Cives ; but take care not 
to over-boil them; cut off the two Claws, and] 
take out the Leg-bones by flicting che Skin the 
whole Length of it: Spread 'open thoſe Skins 
lay on them ſome of the Fore'd-Meat for which 
vou have the Receipt in Letter E then rowly 
them up one by one, lay them in a Diſh, ſprinkls 
them wich melted Sewer, drudge them well with 
Flower, and brown them in the Oven. Then 
drain off che Fat, clean the Brim of your Diſh, 

pour on them a Ragoo, of Pm Gallis of Mult 
e n G91 5 Ft y 
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rooms, and ſerve them! warm in plates or lictle 
Dilhes.,.. nf) | 


e 


lu, way of Adi fad She, But 


When they are farced as above, dip them in 
beaten Eggs, and drudge them with Flower, or 
Bread crumm'd very ſmall; then fry them in 
Hogs-lard, and ſerve them with fry'd Partly, in 
Plates or little Diſhes. 

we ſerve them likewiſe with a white 71 tol- 
lng them up in melted Bacon with Salt, Pepper 
and Nurmeg, together with ſavoury Herbs and 
whole Cives, which laſt we take out before we 
ſerve them, whiten your Sauce with the Yolks 
of Eggs and Verjuice : So ſerve them warm as 
before. 

We have leeacly ſpoken of Murton-Cutfers'i in 
the MR Gurlers 5 and will give Directions for 
Fm ongues in Letter . Aucle W 
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OISTERS. 
1 make e Ragoo of Oifters for Fieſh-Days. 


O your Oiſters, and put them into a 
Sance-pan with their own; Liquor; give 
them two or three Turns over the Stove to 
lanch them; then take them out one by one, 
dean them well, and lay them in a Plate. Toſs 
p in a Sauce pan ſome Muſhrooms and Trufles, 
vith a little melted Bacon; moiſten them with 
Gravy, let them ſimmer a while, and thicken 
hem with a Cullis of Veal and * When 
8 you 
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you are ready to ſerve, throw in your Oifter, 
make them hor, but take Care they do not bgil 
for then they will loſe their Taſte. So ſerve | 
them in Plates or little Diſhes, 


To make @ Ragoo of Oiſters for Fiſh-Day; 


Open, blanch, and clean your Oiſters as in the | 
above Receipt. Then roſs up in a Stew-pan ſome | 
uſhrooms and Trufles, in freſh Butter; moiſten | 
them with Fiſh-broth, and when they are ſtewd, Wl 
thicken them with a meagre Cullis, put in your Wil - 
Oiſters and heat them; fo ſerve them in Plates or Wil * 
A 1 
Ano ber way of making a Ragoo of Oiſter. WMl* 
Having open d your Oiſters, lay them in a 
Sieve to drain, but put ſomething under the Sieve 
ro receive the Liquor. Put a Piece of freſn Butter ˖ 
into a Sauce. pan, and ſer it over a Stove ; when k 
it is melted, put in ſome Flower, and k<ep flir- 
ing it with a wooden Spoon till it be brown: 
Then put in ſome Cruſts of Bread, of the Bignels | 
of the Topof your Finger; and next your drain d 
Oiſters; give them five or ſix Turns over the k 
Fire, ſeaſon them with Pepper, Parſly and Cives, 0 
moiſten them with their own Liquor and Fiſh- Wil 
broth, half one and half the other, heat all this t 
together, but let it not boil: So ſerve them in Wi ® 
Plates or little Difhes. : 
35 2 broil Oifters, © 4 
Open them and leave them in their Shells; bi 
| por to them ſome Pepper, a little ſhred Parlly, 4 


d Butter, and cover them wirh Bread, wo 


* 
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very fie; ſo broil them, and brown them at 
Top with. a red-hot. Shovel, Serve them hot in 
Places or licele Dine. 


75 few Oifers. 


Rub over the Bottom of a Silver Diſh wich 
good Butter, and having open'd your Oiſters, 
ay them in it, and ſtrew over them a little Pep- 
per and minced Parſſy. Then put to them half 
a Glaſs of Champaign Wine; cover them with 
Slices of freſh Butter, cut very thin, ſtrew over 
| tem ſome Crums of Bread grated. very {mall ; 
| ay a Tart-pan Cover over the Diſh, and ſer 


chem a ſtewing with Fire over and under them, 


ill they are of a fine brown Colour; then take 
off all che Fat, clean the Brims of your Diſh, 
and (ore hem o 
Inſtead of grated Bread, we ſometimes ſtrew 
them over with grated. Cheeſe, and then call 


- * 


them, Oiſters au Parmeſan. 
Te fry Oifters. 


Open them and lay them in a Sieve to drain; 
when they ate drained marinate them in a Diſh 
or Stew-pah, with Pepper, a Bay-Leaf, a little 
Baſil, a ſliced Onion, half a dozen Cloves, and 
the Juice of three or four Lemons; and keep 
turning them in it from, Time to Time. Make a 
Batter with Flower and Water, a little Salt, and 
me Egg, both White and Yolk of it. Beat ic all 
yell together, and ler your Batter be neither too 
thick nor roo thin. Melt as big as a Walnut of 
butter, and mix it with your Batter. When you 
ite ready to fry your Oiſters, take them one by 
due out of the Marinade, and lay them on a 

K 4 Napkin 
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Napkin; lay Hkewiſe another Napkin over them, 
and dry "them very well Put wegen Pan over the 
Fire with clarify'd Butter, dip your Oift ers one by 
one in the Batter, and put them into the Frying, 
which muſt firſt be very hot: Fry them brown, 


then res them on a clean Napkin with iry'd 


On 1 Elen Days ges of the my we fry 
chem! in e 


PA © ay | bean Dart ; 


ein 0 Offers and ſeaſon them with Parfly, 
Bar and Cives,” fhred very ſmall; putting a litt 
of it to each Oiſter, with Pepper and a little 
White Wine: Then cover them with the upptr 
Felt, and! broiF them em x Gridiron, lay from 
Time to Time a red-hot. Shovel over them. 
When they are enough, take off the 8 Shell 
and ſerve inhem in the under ohe. 


To force Oifers. 


er your Oiſters and blanch them ; then 

jaſh them very ſmall, ' wich Parſl Cives, Salt 

pper, Anchoves and Butter. Mi 
— Crum of 2 French Roll ſoak d in Cream, 
with Nutmeg and other ſweer Spices, and the 
Volks of two or three E Pound all this to- 
ar in a Mortar, fi fl: our Shells with it, 
| and ftrew ſome Crutns of Neen over it. Put a 
1 into the Oven and bake them wy it; 


"9 ſetye erg Mr 


4 "36> 7 p* 14 N 4 
* N * — * 88 . ; 0 17 
{ 1 "OY 
: . £2 1 , ; \ 4 1 4 
AW, : wal 13 w# 3 * n a { ; ; Ant 46 
a 0 0 m * * 8 : ; 3 2 * 
b * 4 * 8 i ke : 3 £ 
1 RO F | 9-24 R 3 +64 3 91 


ix with thi | 


3 777777... d Rt ng Ot OTOL IR cc: Wwe A, yoo, ; A. 


The c ompleat c ourt-C 00k. O: 137 
| Another way to farce Oiſters. 


Make a Farce with the Fleſh of an Eel, and a 
dozen of blanch'd Oiſters, a little Parſly 5 
Cives, ſome Muſhrooms, ſavoury Herbs, and 
ſweet Spices, à Piece of freſh Butter, ſome Crum 
of Bread ſoak'd in Cream, the Yolks of two raw 
Fegs, all hafh'd together and pounded in a Mor- 
tar, Lay ſome of this Farce very thin on the 
Bottom of your Shells, and put in each of them 
a r:g00'd Oiſter, [The manner of making the 
Ragoo is mention d before. ] cover your Shells 
wich the fame Farce, rub them over with beaten 
Egg, pour in a hs melted Butter, drudge 
them with Bread' crumm'd very all and bakg 
them in the Oven till they are of a brown Ca- 
bur; ſo ſerve. them. Lou may likewiſe fares 
Oiſters with a Farce made of Fleſh, making Uſe 
of the Ragoo above: mentiot d for Fleſh- Days. 
To make an Oiſter- Pie. See Article me... 


Te make an OL1IO _ _ 


T fix a Clock in the Morning, put over a 
1 Leg of Beef, about fix Pound of Brisket- 
ref, cut in five or ſix Pieces, ſeaſon d moderately 
wich Spices and Salt; skim it, let it boil till your 
Froth is very ſtrong; take a Neck of Veal, a 
Neck of Mutton, a Piece of a Loin of Pork; if 
90 Pork, then take half a Pig; or if you have 
neither of them, fake half a Gang of Hog's 
 Frer, boil them tender with good Seaſoning z 
Cut your Murton, Pork, and Veal, in ſquare 
Pieces, two Ribs to a Piece, skin your Pork, 
give it all two or three Boils in boiling Warer, 
tuen let it drain in a Cullender ; when it is * 
| . el 


either roſt it or fry it of a good Colour; if yoy 
roſt it, you muſt do it quick, that it loſe not ii 
Gravy : Then take your Brisket-Beef our of your 
Broth, before it be quite tender, becauſi it muſt 
boil along with the other Meat; place it in 3 
large Braſs Diſh or Stew-pan. At the ſame Time, 
get ready the Roots and Herbs following ; 318. 
three Savoys cut in four Pieces cach, fix Ca. 
rots cut in long Slices, two Parſnips cut in 
long Slices, two Bunches of Celery, fix Leck. 
heads a Hand long, twelve Parſly Roots, fix Heads 
of Endive or Cabbage Lettuce; put over five or 
fix dozen of Carots, Turneps, and Onions as big 


as the *,Yolks of Eggs; blanch all theſe off 


in boiling Water, and drain them through a Cul. 
lender; then tie each fort of the Herbs up by it- 
ſelf, with, a Piece of Pack- thread twice round; 
place them in your Stew- pan, with your Meat 


above-mentioned, and ſtrain your Broth from your 
Leg of Beef, through a Sieve, on the Top ol your 
Meat and Herbs, as much as will barely cover it, 


and ſer it a boiling ſoftly three Hours before you 


uſe it: Then fry off your Turneps, Carots, and 


Onions, that were cut round, in Hogs Lard or 
clarify'd Butter; place them in a Sauce-pan ; then 


get the Fowls following, or what the Country } 


can afford, vix. Two Chickens, two Pigeons, 


two Woodcocks, four Snipes, two Teals or Wid- 
2 two dozen of Larks; let them be all 
ſindged and truſs d up for boiling, blanch them in 


boiling Water, then throw them out on a Cul- 


lender; when they are cold, lard half of them with WW 


mall Lardons, and either roſt or fry them brown, 
as you did your Meat aforeſaid, as quick as you can, 
becauſe they may not loſe their Goodneſs. When 


your ſaid Meat and Herbs are half-dreſsd, put 
Four Fowl on the Top of it with the Breaſts * 
281 ier. | : SE HEE bn 
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ich as little Broth as barely covers all; then put 
eme Broth and Gravy to your fry'd Roots, and 
bt your Hogs Feet, and put in them a little bit 
of Bacon fuck with Cloves: Set all a ſtewing to- 
ether; put likewiſe a quarter of a Pound of 
niddling Bacon, ſtuck wich two dozen of Cloves, 
the middle of your Meat that is a ſtewing, and 
wo or three Cloves of Garlick, ty'd up in a Rag 
wich a Peny worth of Saffron; you muſt take care 
Win the boiling, chat it take not too much Taſte of 
ether : Cover all up, and let it ſtew ſoftl7; 
ten make your Thickning ready as follows: 
Fin Summer, boil up two Quarts of green 
Peale, and put to them three Pints of good 
long Broth, and ſtrain them through a Strainer 
s thick as you can, and thicken your Olio with 
this ; but it maſt not be ſo thick as a Cullis for 
2y other Soop; likewiſe put a little into your 
[yd Roots: Or, if in Winter, you may uſe blue 
Peale ; bur if you have neither of theſe, put a 
wrter of a Pound of Butter in a Sauce-pan,'a 
Fu Handful of Flower, brown it ſoftly over a 
ear Fire, rubbing it with a Ladle ; when brown, 
put to it three Pints of the ſame Broth and Gravy, 
kit boil up, and ſtrain it through a fine Sieve; 
tout an Hour before you ſerve ic, pour half of 
torer your Olio, and half over your fry'd Roots; 
ut into it ſix whole: Onions; let all ſtew ſoftly 
bpether, giving it a ſhake now and then, that it 
not to, and take care that it be tender boil'd, 
I come not to a Maſh : Set it off before you 
litend to diſh it up, and skim the Fat off clean; 
lien prepare ſome dry'd Bread in the Bottom of 
pb Diſh, a good ſtout Rim of lean Paſte an 
ich high, ſer on with the Volk of an Egg, and 
d in an Oven. Then put ſome of the ſame 
th from your Olio to ſoak your Bread wa 


/ 
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4 1 il ee hatt an ions Time to diſh it in Qu 
= der ; when yon diſh it np, take up all your Mes 
3 Fowls, and Herbs, and put them in another Diſk 
+ x and begin with your coarſeſt Meat firſt, in the Bugs! 
zornof you Diſh; ſuch as Beef, Pork, mix d with 
forme your Roots ; lay your ſirſt Row out, touchs 
De. Rim, and fo by degrees draw it into the 
op in the manner of a Sugar-Loaf, the fineſt off 
your Fowl next to the Top; wich the Hogs Peet 
and Ears: Then take the fryd Roots, the Bali 
being clean taken aff, lay them handlomelyy 
with your Spoon, in all the Vacancies and hos] 
Ibw Places round and over your Olio; take card 
yon do net hide your Fowktoo! much, and that 
vou put not toe much Broth in your Diſh whey 
you diſh it up becauſe you muſt leave Room fobl 
ame of: yoat: botking) Cullis to be pour d overis 
when yon ſerve it away; then rad the Remais 
den of your Breth tliat you ſtt wid your Roots in 
— fome — in your Stew. pan, be furq 
there is no Fat on it; put into it the Crult.of 
half 2 French Roll, when it is tender ſoak d, pub 
into z'Sthver Cup or China Baſon, with abou a 
Geof yorr' Broth: So ſerve it up on 2 Plat 
wih your: Olio, a8 it away: Take care you 
id not too ſalt, bęcauſe there comes Sit 
your lurded Fe unc from you Bacon 
dat is ftuch with Cloves ; be ſure that none af 
your Liquor run over the Rim of your Diſh. A 
Ding to/ your Company and — of Ji | 
Dif, yow may put in half 75 6 
rr 80 ins 'r oe | 
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To dreſs Partridges the Spaniſh way. _ 
Wi . * 53 23 3 
WArboil, bard, and roſt them; when they are 
© ready, pound one of them in a Mortar with 
WiheTivers. Take a Ladleful of a Cullis of 
and Ham, half a Spoonful of the Eſſence 
nem, and another half Spoonful of Ven- 
Wavy; mix theſe well with your pounded Par- 
Wie, and ſer it to ſimmer over a gentle Fire, 
eep it from boiling : Strain it through a 
Where. Then put into à Sauce pan two Glailes 
Champaign Wine, wich a Slice of an Onion 
one or two Rocamboles ; 'botl this till half 
Vine is waſted away, then ſtrain it . 
e Out up your Pareridges, put them irt 

Nie pan wich the Champaign Wine and 'Cuths, 
"oh with two or three Spoonfuls of Oil; 


ma this to fimmer over hot Embers, but let ic 
wot boil. When it has ſimmer'd as long as you 
convenient; lay your Partridges handſome- 
* a Diſh, ſqueeze in the Juice of two or _— 
aur your Sauce upon them, and ſetrs 
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Partridges with ſavoary Herbs, 
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ben they are pull'd and drawn, looſen the 
Win of the Breaſt with your Finger; mix a little 
Wed Parfly and ſavoury Herbs wich ſcrap'd Ba- 
Wn, all ſeaſon'd, with Salt and Pepper: Farce 
ee wich iris bereen the Skin and 
or 1 f ? 3.4 
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the Fleſh ; bard them all round, and lay then 
to the Fire : When they are roſted, take of the 
Bards, lay them in a Diſh, throw upon then 


ſome Eſſence of Ham or a thin Cullis, and ſen 
them for firſt Courſe. 


1 
hen 
alt, 
Civ. 
ot 
Bott 
| bei N | then 
To dreſs Partridges with a Ragoo of Muſvroom;, Oni 

7 55 f | | js 0 1 125 5 ; ſon 
Having prepared your Partridges as in H pi 
former Receipt, ſcrape ſome Bacon, and put i Nou. 
it ſome Parſly and two Muſhrooms ſhred ſmafH y c 
and ſeaſon'd with Pepper and Salt: Mix all H ore 
well together, and ſtuff your Partridges between Hunde 
the Skin and Fleſh, bard them on the Breaſt i rea, 
Back and roſt them. Peel ſome Muſhroonif 
waſh them and cut them in Slices; toſs then i ecco 
in a Sauce- pan, moiſten them with Veal-Gray 
and Eſſence of Ham. When the Partridges an 
roſted, take them up, and having taken off the 
Bards, lay them handſomely in a Diſh, throw rar 
Ragoo of Muſhrooms upon them, and ſerve them off t 


for firſt Courſe. 
Me dreſs Partridges with a Ragoo of Moth te 
or of Trufles, in the ſame manner. Whick 
5 e 5. am 
| Jo dreſs Partridges with Carp-Sauce. ough 


Farce, bard, and roſt chem as in the foregoing 
Receipt ; and having laid them in the Diſh, pou Rage 
on them a Carp-Sauce. You will find Direction Cour 
" make it in the Article, Pheaſant with Corf 
Sauce. an Beg 1 ; 


To dreſs Partridges A la Braiſe 
| L The Partridges bein pull'd and drawn, tif 


the Legs into the Bodies, parboil them and ln 
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Wale, favoury Herbs, Spices, ſhred Parſly and 
IC:ves, Take a Kettle of a Size proportionable 
to the Number of your Partridges: Cover che 
zottom of it with Bards of Bacon, and lay over 
them thin Slices of Beef; then put in ſome ſliced 
Onion and Carot, and ſome ſhred Parſly : Sea- 
fn this with Salt, Pepper, ſavoury Herbs, and 
vices : Lay in your Partridges with the Breaſts 
downwards, ſeaſon them above as underneath, 
Ly over them Slices of Beef and Bards of Bacon, 
Lover the Kettle and ſet them to ſtew with Fire 


breads, fat Livers, Cocks-combs, Muſhrooms, 
WTruftes, Aſparagus-tops, and Artichoke- bottoms, 
according to the Seaſon, in the following manner. 
ols up in a Sauce-pan, with a little melted Ba- 
on, the Sweetbreads, fat Livers, Cocks-combs, 
rooms and Trufles ; moiſten them with good 
WGravy, let them ſimmer in it half an Hour, skim 
off the Fat very clean; and having firſt blanch'd 
your Afparagus-tops and Artichoke-bottoms in 
Water, put them into the Sauce-pan,' and 
tnicken your Ragoo with a Cullis of Veal and 
Ham. When the Partridges are. ſtew'd.as they 
bught, take them out of the Kettle and drain 
them; then put them to ſimmer in the Ra- 
go, lay them er in a Diſh, pour the 
5 upon them, and ſo ſerve them for firſt 
urle. | NS, 

We ſometimes ſerve theſe Partridges à la Braiſe 
wth a Ragoo of Cucumbers, or with a haſh d 
Luce. Of both which you will find the Method 


* 1 


| making in Letter R. p. 13. 


"Par 


hem with large Lardons, ſeaſon d with Pepper 


nder and over. Make a Ragoo of Veal-Sweet- 
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When chey are pick d and drawn, tobe vil 
Livers and pound them in a Mortar with (cri 
Bacon, one Muſhroom and a little Parſy w 
Cives, minced very ſmall, ſeaſon d with Spice, ft 
Pepper, and favoury Herbs, all pounded togethy 
1:6ofen'the Skin of the Breaſts'of the Parrridgy 
1 5 arce —_— the 3 of the Liven 
then parbeil them, wrap chem up in Bard; g 
Recoil Te them 248! lay them to the Fir 
While chey are roſtipg, cut ſome thin Slics 
the Lean of 2 G d Bacon, beat chen 
and lay chem in the Bottom of a ſmall Stew. pn 
cover it with a Place or Diſh, and ſet it a ſwen 
ting; when it begins to ſtick,” put in a Pinch 9 
Flower, keep moving" ir over che Stove, moilt 
it with Gravy without Salt, put in a Bunch 
Herbs, and Ter it \fimmier over a gentle Fol 
Then take Off all the Fat g and thicken it wih 
Oullis of Veal and Ham When your Partricgh 
are roſted, take off the Bards of Bacon, 1 mi 
 Handfomely in a Diſh, garniſſi them with Sch 
of Ham, pour the Sauce upon them, and ſer 
them warm for feſt*Tourſe: e. 
We Hkewile ferve roſted Partridges with 214 
goo of Cucumbers; or elſe of Endive or dd 
very: The Table will direct you to find chm 
r . IASC - i 
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To dreſs Partridges with Olives. 
TEE TENT, OC 


5 * 


Having farced che Portridges wich ſcrapd Þ 
con and Herbs, as thofe above, wrap them up! 
Bards of Bacon, and lay them to roſt. Take tnt 
or three dozen of Olives, ſtone them and bland 
them in boiling Water. Pur them to fin 
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in 2 Sauce-pan with ſome Cullis of "Veal and 
Ham, and à little Eſſence of Ham: Take up 
your Partridges, unbard them, and having laid 
them in a Diſh, throw che Ragoo of Olives up- 
on them, and ſerve them for the firſt Courſe. 


To baſh Partridge 


Roſt them, take off the Skin, and cut them in 
ſices. Toſs up in a Sauce- pan ſome Muſhrooms 
with a little melted Bacon; moiſten them with 
Veal-Gravy, ſet them on the Stove to ſimmer 
over a gentle Fire, take off the Fat, thicken them 
with a Cullis of Veal and Ham, put your haſn'd 
| Partridges into the Ragoo, and heat them; then 
ſalon the whole with Salt and Pepper; ſo ſerve 
them for Har- Oeοο e hee 5 oy 
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Lard them with large Lardons, toſs them up 
in Butter or melted Bacon; when they are very 
brown, put them into a Pot with good Broth, 
well ſeaſon'd, and boil them: Toſs up ſome Tru- 
fles, Muſhrooms and Artichoke- Bottoms, moiften 
them with good Gravy, lay your Partridges to 
immer a little in the Ragoo, ſqueeze in ſome 
Juice of Lemon, and ſerve them. Let your Gar- 
niſning be cee e 8 

Paity and Paſty. See Pie. 


To few Peaſe, the French ip. 
bp ſome Lettuce, and cut them in little 


Bits, together with three or four Onions; 
N take 
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take likewiſe ſome ſlices of Bacon, and a little 
Butter: | Seaſon the whole with Pepper and Salt, 
d toſs it up over a Stove till the Lettuce is hot. 
hen add your Peaſe, and keep them ſte wing till 


they are tender: Then put to them a lictle boil- 


ing Water or good Broth : Let them ſtew ſoftly, 
and ſerve them with a Piece of broil'd Bacon in 
the middle of the Diſh, together with Parſly 


and grated Bread. They are: proper for the fir 


Courſe. ; 


Tanke two Quarts of green Peaſe very young, 


toſs them up with Butter, and let them ſtew over 2 


gentle Fire: Put to them a little Bunch of Parſſy 


» * 


and Cives: When they are almoſt ready, ſeaſon 
them with Salt; put ſome Cream among them, 
and, if you pleaſe, a liitle Sugar. Serve them in 
Plates or little Diſh 


44 _ » Another way 10 few green Peaſe. 


i Put. them into a Sauce - pan with a Lump of | 
freſh Butter; ſeaſon them with Pepper, Salt, and 


a Bunch of Herbs: Cover them, and let them 
ſtew over a gentle Fire, taking care to ſhake 


them from time to time. When they are near 


ready, put to them a Pinch or two of Flower, 


moiſten them with a little boiling Water, and 


keep them ſimmering a while longer. When the 
Liquor is pretty near waſted away, put in a lit- 


tle Sugar, and ſtir them about. So ſerve them 


warm in Plates or little Diſnes. 


PERCH 


| 


PERCH. 
7 To dreſs P erches with Anchove-Sauce, [7 
6 4 your Perches, and ſtew them in a Court. 
1 Bouillon, as follows. Lay them nio a Ste w- 
Wha wich ſome fliced Onion and Leimon, ſome 


Parſly, Cives, Bay-Leaf, Baſil, Cloves, Pepper 
1nd Salt, two Glaſſes of white Wine, a little 


them: So ftew chem over a Stove ; then take 
them off, and fer them to cool a little in the 


them chat they may not grow cold. Put ſome 
Couple of miticed Anchoves, ſome Capers, and 


little Nutmeg, add co it a little Water and Vine- 
par, Keep turning the Sauce over a Stove with 


thicken'd, take out the Leek and fliced Lemon, 
iſt Courſe, 

75 drefs Perebes with a calls of Cray-fiſh. 
Your Perches being ſtew/ in a Cowrs-boaillon; 


nich one minced Anchove, ſome Pepper, Salt, a 
little grated Nutmeg, a Pinch of Flower, a Drop 
or two of Water, and as much Vinegar ; turn it 
$4 over 
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Vinegar, and as much Water as will juſt cover 


Crt boxillon + When they have ſtood à heels 
while, rake them out, skin them without break- 
ing the Fleſh, lay them in à Diſt, and cover 
freſh Butter into a Sauce-pan, with a little Flower, 
z whole Leek, a flice or two of Lemon, the 
whole being ſeaſon'd with Salt, Pepper, and & 
a Spoon, and when the Butter is melted and 


pour it on the Perches, and ſerve them for the 


Minn d and laid in a Diſh, as in che foregoing 
Receipt, make a Sauce as follows. Put the Quan- 
ty of two Eggs of freſh Butter into a Sauce-pan, 


—— 
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Cloves, and ſeaſon this with Salt and Pepper: 


lay them in a Diſh, and pour on them any of the 


over a Stove with a Spoon. When the Butter ix 
melted, and a little thicken'd, put in ſome Crap 


fiſh Cullis ; pour this Sauce on your Perches, and 


ſerve them tor. the. fir t Courſe. We ſerve them 
likewiſe with all the other ſorts of Culliſes as 


. a 45 * 
un _ IV #5,» £5 5 4 b N * 
Well as this. e SN? WE 


„ 3 e 23 | | * 
Jo make 4 Ragoo of Perches. 
EM - j 


. Your Perches being gutted, lay them on 3 
Gridiron and half broil them, then take them up 
and skin them handſomely. Put into a Sauce-pan 
half a Pint of white Wine, a little Eiſh-Broth. 
ſhred Parſſy, a Bay-Leaf, an Onion ſtuck with 


Put into a Stew- pan as big as an Egg of Butter, 
with a little Flower, and when it is half brownz| 
pour it on the Liquor you had prepar'd in the 
Sauce pan, lay in your Perches, and make them 
ſimmer over a gentle Fire. When they are ftewd, 


meagre Ragoos, for which you will find the Re- 
ceipts in Letter R. and ſerve them for firſt Courſe. 


_—_ - 


nnd £020 0p kf 
Wc make 4 Ragoo of P erches, cut in ſrices. be. 


Cut your Perches in ſlices the whole Length of 
the Body, dividing each Perch into four Pieces. 
Toſs up ſome Muſhrooms in Butter, and put to them 
a little Cream. Then put in your ſlices of Perch, 
with the Volks of three Eggs, ſome ſhred Parſly 
and grated Nutmeg: Keep: ſtirring them very 
gently for fear of breaking them: When they 
are ready, lay them in a Diſh, pour your Ragoo! 
upon them, and ſerve them for the firſt Courſe. 
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— : Partridges 
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Neck of Veal in 
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"4 hevn of Salmon 
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Artichocks 
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Black ewhite\ / | 
dings 3 Woodeocks 
4 Smpes 

12 Larks 


Smoaked Geeſe 
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7 4s PHEA SANT S with Carp- Sauce. 


and take Care that they do not dry. To. 
ee the Sauce, lay in the Bottom of a Stew 
an, ſome Veal-ſlices, as you do when you make 
Add to this Veal ſome ſlices of a Gam- 
aof Bacon, ſome fliced Onion, ſome Parſly- 
Pots, and a Bunch of ſweet Herbs. Then gut 
ac, waſh it in one Water only, without ſca- 
flag it; cut it in pieces, as if you were to ſtew! 
nnd lay them in the ſame Stew-pan: Brown 
Ws a lictle over a Stove, as if you would make 
Gravy of it; then wet it with good Gravy; pour 
bottle of Champaign Wine, and add a Clove 
ef Garlick, ſome minced Trufles and Muſhrooms, 
ad fome ſmall Cruſts of Bread: Boil all this well 
eher, and take care it be not too ſalt. When 
well boil'd, ſtrain it in a Sieve, forcing it 
rough, chat che Sauce may be pretty thick; if 
Woe not, put to it ſome Partridge Cullis, and 
into a Sauce-pan : Before you ſerve, bind 
Pheaſants with Packthread, put them into 
Jace, and keep them warm: When you 
I ſetve, unbind them, lay them in a Diſh and 


he Sauce upon them. 
dN dreſi a Pheaſant à la Braiſe. 


* 
— 

* 

7 


Wis barded your . Pheaſants, roſt 'them, 


Your Pheaſant being pick d and drawn, cut off 
es,, truſs the end of the Thighs into the 
way and 'parboil it; 'lacd ic with big Lardons, 
aon d: Garniſh the Bottom of a Stew pan 
with Bards.of Bacon and ſlices of Beef well beat- 
Wikifon'd! wich Salt, Pepper, Spices, ſavoury 

RO iced: Onion, Carot and Parſnip, and 
4 $9 then 
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then lay in your Pheafanc; ſtrew ſome of the 
ſame Seaſoning over it, cover it with ſlices of 
Beef and Bacon in like manner as under it, and 
ſer it to ſtew wich Fire over and under it. Make 
a, Ragoo with fat Livers, Veal-Sweecbreadz, 
Muſhrooms, Truſtes, Artichoke- Bottoms, or Af. 


Tops, according to the Seaſon. Tok; all 


this up in melted Bacon, moiſten it with Gravy, 
and make it ſimmer over a gentle Fire. When it 
is ready, take off all the Fat, and thicken it with 
a Cullis of Veal and Ham. Take up your Phes. 
ſane, drain it well, lay it in a Diſh, pour your 
Ragoo upon it, and ſerve it warm. 

- We ſerve this Pheaſant 4 Ia Braiſe every Day 
differently, that is to ſay, ſometimes with R agocs 
of Legumes, at others with a Ragoo of Oiſten, 


PIES, PASTLES and PATTIES. 
F To make an Oifter Pie 
Po a Plate or liele Diſh, blanch off » Quart 


of Oiſters or more, take them from the Tails 
and Shells, and drain them from the Liquor; 


then take a Quarter of à Pound of Butter, 2 


minc'd Anchove, two Spoanfuls of grated Bread, 
a Spoonful of minc'd Parſly, a little beaten Pep- 
per, a ſcraped Nutmeg, à little or no galt, be- 
cauſe your Oiſters and the Anchove have a ſea- 


ſoning in themſelves: Then make: a Paſte as is!- 


* 


lows: Take above a Quarter of à Pound of Bu- 


ter, work it with a good Handful of Flower; 
put to it 4 Spoonfub or two of cold Water, then 
part it in two, and roll out each half, as if it 
were for a Tart. E is proper you ſhould bake 


Y i, * 
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or a little Patty-· pan; then place on the Bottom- 
Paſte, half of your mix'd Butter, Anchove, and 
Parſly aforeſaid. Lay on your Oiſters, two or 
three thick at moſt; put the reft of your Butter 
and P arty On the Top, and a Slice of Lemon; 
then wet it about with ſome of your Oiſter-Li- 
quot, ſtrewing a little beaten Pepper and Nutmeg 
over your Oiſters, and two Spoonfuls of your 
Liquor: Then cover it up as you do a Tart, on- 


ly tern and cut it handſomely round, and turn 


the Edge of your Paſte, all round, an Inch high. 
Bake it chree Quarters of an Hour before you 
have Occaſion for it; then cut up its Cover, and 
ſqueeze in a Lemon. Shake it gently together, 
and cut your Cover in Bits, and lay handſomely 
round it. So ſerve it for the firſt Courſe : Nore, 
You may bake it without a Cover. | 


: To make a Salmon Pie. 


If you pleaſe, you may raiſe an Oval-Pie, fix 
Inches high, and long according to the Bigneſs 
of your Jole, or Side of Salmon; or you may 
make it in a Patty- pan: The Difference is only, 
if you raiſe it, it muſt be hot Paſte, bur if you 
make it in a Patty-pan, it muſt be cold Paſte, as 
you did for your Oiſter-Pie, only your Quantity 
muſt be bigger; and your Bottom, or Upper- 
Cruſt muff be as thick as that of other Pie, 
(Venifon and Beef excepted) becauſe the Salmon 
will take a good deal of —_ Your Paſte be- 


ing thus ready, prepare your Salmon as follows: 


If it is for a rais'd' Pie, keep your Jole whole, 
according to the Bigneſs of your Coffin ; cut ir 
with your Knife on the Outſide to the Bone, an 
Inch betwixt each cut; and likewiſe: joint the 
| Chine-Bone, otherwiſe it will turn up, and 
E #3 L 4 | | throw 
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throw off your Pie-Cover in Baking ; then take 
a Spoonful. of beaten! Pepper, halt a Nutmeg, 
three, Spcoafuls. of Salt; rub: all this very fing 
with the Side of your Knife on your Dreſſer, 
and ſeaſon your Salmon on both Sides, according 
to your Diſcretion; then take half a Pound of 
Butter, two ſmall Handfuls of minc'd Pai (ly, 2 
little Bit of minc'd Thyme, and two minded An. 
choves ; mix all theſe together, with a little of 
your aforeſaid Seaſoning ; place half of it in the 
Bottom of your Pie; then put in your Salmon 
and the other half over it; pour in three Spoon- 
fuls of White Wine, or Water, and cloſe on your 
Cover, leaving a Vent in the Middle. Bake it 
an Hour and a Half, or more, according © the 
Bigneſs of your Salmon When it is bak d, cut 
off your Cover: If you find it is too fat, i of 
ſome, and if you find it is too dry, put to it 2 
Spoonful or two of warm White Wine, a <poon» 
ful or two of drawn Butter, and the juice of a | 
Lemon. Serve it hot for the firſt Couric or Re- 
move, without the Cover. But if you make it in 
a Patty- pan, cut it in ſlices, as if it were to broil, 
or rather thicker, and iay it round the Pan on 
the Bottom Cruſt; but you muſt not lay one 
Slice on the Top of another, ſeaſon it, and order 
it, as you did your Pie in the Paſte, only it will 
nat take ſo much Baking by an Hour, and ſerve 
it without a Cover, ſhake it with the Juice of a 
Lemon, that you muſt ſqueeze in, as you are gy 


* 


ing to ſetve. | 
ale 4 bali. Fiſh Pie. 


Take a Side of Salt Eiſh, or leſs, according to 
the Bigneſs of your Diſh, and water it well over 
Night; next Morning put it over the Fire _ 
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arg: Pan of Water, and boil it till it is fitto ear; 


then throw it out into cold Water, drain it on a 


Cullender, place it with its Back on your 
Kitchen- Table, take all the white of the Fiſh 
dean from the Skin and Bones, ſearching the 


ones nicely out with your Fingers; and mince 


i pretty ſmall. with your Mincing: Knife. You 
muſt fave a ſquare Bit of your Salt-Fiſh, as big as 
your Hand, whole, with the Skin on: Then take 
the Crura of two French Rolls cut in Slices, and 
boil'd up with a Pint of Cream, and a Pint of 
Milk; break your Bread very ſmall with a Spoon, 
ind put to it your minc d Salt-Fiſh, a Pound of 
Butter, 4wo Spoonfuls of fine minc'd Parſly, half 
zgraced Nutmeg, ſome beaten Pepper, but no 


Walt, except you find your Salt-Fiſh too freſn with 
the watering and boiling ; if you find it too ſalt 


ater you have minc'd it, you may put it into a 
Quart of cold Milk, and let it lie an Hour, then 
throw it into a Cullender, and ſqueeze it well 
from che Milk, and ſo ſtir it over the Fire with 
your above Ingredients; when you find it is of a 


good Taſte and Thickneſs, ſpread it on a Diſh 


till it is cold. At the ſame Time, prepare a rais d 
Die or a Patty-pan, as you did for your Salmon 
Me in the laſt Receipt When it is cold, place 
i in with your ſquare Piece of Salt-Fiſh on the 
Top, then cover it up as you do another Pie. If 
arasd Pie, bake it two Hours, if in a Patty- pan, 
one Hour. When bak d, cut up your Cover: If 
there is any Oil, skim it off wich a Spoon; then 
tirow over it ſix hard Eggs, minc'd-ſmall, pour 
pon it ſome drawn Butter, and ſhake it together. 


It you ſee it inelines to be oily;- pour round it a 


little hot Milk, ſhake it together, and ſerve it 
hot. You! may make a Ling or Stock- Fiſh Pie 
lie fame Way, only inſtead of taking Vol * 1 

| | Whites 
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Kaſpings of à French Roll; when it is bak, 


Pieces, take the ſmall Claus and che Spawn, ac 


Whites for the Salt-Fiſh Pie, you muſt take g 
thing but Volks for theſe. | 


[154 To muke & Patty of Muſhrooms. 


. Your Muſhrooms being freſh-gather'd, we 
pick'd and waſh'd, put them in a Sauce-pan with 
2 Quarter of a Pound of Butter, a little minc'4 
Parſly, a little Pepper and Salt, a little Slice of 
Bacon, ſtuck with four Cloves, and a whole G 
mon ; cover it up cloſe, and ftew them over the 
Fire, ſhake on them a Duſt of Flower, giving 
them a ſhake now and then as they ſtew, tha 
they burn nor; when their own Liquor comes tg 
be as thick about em as a good Cream, throw 
out che whole Onion and Bacon, and fe hem wn 
cool; chen ſheer a little Tart- pan, the Bigneſs of 
| w bene e good ſine Paſte, ſuch as you uſe 
or 'Tarts.; let it be as thick as a Halt penm , 
chen pour en your cold Muſhrooms, cover it 
with another Sheet of Paſte, and bake it three 
uarters af an Hour before you want it. Cur] 
your: Cover, and fqueeze in half 2 Lemon, 
ſhake it together, and ſo ferve it. Or you may 
hake it without a Cover, but then you muſt 
throw over: your Muſhrooms, a little brown 
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ſqueeze in half a Lemon: So ferve it for ſecond 
Courſe. Nets; That your Muſhrooms being pre. 
ar d as above, you may likewiſe put them into 
2 to garniſh a Fricaſſce of Chickens; 
or any Ragoo of Beef, Mutton, or Veal. 
„ u male a Lobfer-Party. 


- Your Lobſters being boil'd.and cut in litie 
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pound them in a marble Mortar; then put to 
them a Ladleful of Gravy or Broth, with a little 
f the upper Cruſt of a French Roll: When it is 
boil'd, ſtrain it thro” a Strainer or Sieve, to the 
Thickneſs of a Cream, and put half of it to your 
lobſters, and ſave the other Half to fauce them 
with, after they are bak d. Put to the Lobſterg 
the Bigneſs of an Egg of Butter, a little (4. wa 
and Salt, ſqueeze in a Lemon, add in halt a 
minc'd Anchove, and warm this over the Fire, 
uſt ſo much as to melt the Butter; then fer it to 
cool, and ſheer your Patty. pan for a Plate or 
Diſh, as you did for your Muſhrooms in the Haft 
Receipt; Then put in your Lobſters, and cover 
it with 2 Paſte: Bake it three 'Quarters of an 
Hour before you want it; whenlit is bak d, cur 
wp your Cover, and draw up the other Half of 
your Sauce above-mention'd with a little Butter, 


Joche Thickneſs of a Cream, and pour it over 


your Patty, wich a little ſqueezd Lemon; cut 
your Cover in two, and lay it on the Top, two 
laches diſtant, chat it may be ſeen what is under. 
You may bake- Cray-fiſh, Shrimps, or Prawns, 
the fame Way; and they are all proper for Plates 
Or little Diſhes, for ſecond Courſe. gh 


To make a Patty of Calves Brains. 


Clean the Brains very well, and ſcald them: 
Then blanch ſome Aſparagus- Tops in a Sauce- 
pan, with a little Butter and Parſly. When they 
xe cold, put them in the Patty with the Brains, 
the Yolks of five or ſix hard Eggs, and ſome of 
the forc'd Meat, for which yon Rave che Direc- 
tons in Letter R When it is bak'd, ſqueeze in 
tne Juice of a Lemon, pour in ſome drawn Butter 
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To. make, a Pie of Partridges, Woodcock:, Cc. tot 
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Take a Brace of Partridges and another gl 
Woodcocks. Draw your Partridges, and keg 
the Livers. Truſs up both one and bother, an 
beat them on the Breaſt with a rolling Pin, ſp g 
to break all; their Bones: Then having lardgd 
them with great Lardons, ſeaſon d with Peppg 
Salt, Herbs, and Spices; flit them a:ong\ the 
Back. Pound the Livers of your Partridges, with 
ſcrap'd Bacon, Muſhrooms, Trufles, Cives and 
Parſly, ſeaſon d in like manner as your abgy 
Lardons. When it is well pounded, ſtuff withig 
the Bodies of. your Woodcocks and Patridge 
and ſeaſon them beſides. Having prepard anf 
rais d your. Paſte, lay them in all round it, wil 
ſome Muſhrooms, and Trufles, and a Bay-Leaf 
Coyer them all over with Bards of Bacon, 
your Pie, and ſer, it in the Oven. When it 
bak d enough draw it out of the Oven, cut up th 
Cover, take out the Bacon, skim off all the Fu 
and having .prepar'd a Cullis of Partridges witli 
Veal-Sweetbreads, Trufles and Muſhrooms, pong 
it hot into the Pie, ſqueeze in a Lemon, and 
ſerve it for the ſirſt Courſe 
The hot Pies. of Chickens, Pigeons, Larks, 
Quails, Thruſhes, and the, like, are made and 
ſervy d in the ſame Manner. 
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Your Pheaſant! being drawn and larded wick 

reat, Lardons, take ſome ſcraped Bacon, with 

ome my bros and a Taflc; ſome Pall 
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The Compleat Court-Cook: P. 1587 
cher, and ſtuff the Body of your Pheaſant 
ir Then having rais d your Paſte into a 
lay ſome ſcrap'd Bacon on the Bottom of it, 
Ibn d with Salt, Pepper, Herbs'and Spices. 
in your Pheaſant, ſeaſon' d in like manner, 
Per it wich Slices of Veal, grated Bacon, freſh 
Per, and Bards of Bacon over all. Then lid 
bie, and ſet it in the Oven; while it is ba- 
We,” take ſome Trufles, and having peel'd and 
ad them well, cut chem in flices, put them 
Va Sauce- pan with ſome good Gravy, let them 
er over a ſoft Fire, and thicken them with a 
of Veal and Ham. When your Pie is 
cut up che Cover, take out the Bards of 
and Slices of Veal, skim off all the Fat, 
n your 'Ragoo of Truffles and ſerve it hot. 
inſtead of a Ragoo'of Trufles, you may ſerve 
Wy Pheaſant Pie with a Carp-ſauce, or with a 
o of Sweetbreads and Liver. | 
WOW make Pics of Partridges, Ducks and Quails, 
the fame manner as we do this Pheaſant Pie. 


To make a Rabbet Pie. 


Keep the Livers of your Rabbets, cut off the 
and the firſt Joint of the Legs: Lard them 
great Lardons, ſeaſon'd with Salt, Pepper, 
moury Herbs, Spice, Parſly and Cives. Pre- 
we your Pie, as uſual; and garniſh the Bottom 
wich ſcraped Bacon, ſeaſon'd as above. Cut 
mr Rabbets in two in the Middle, and place 
in your Pie, having firſt ſeaſon'd them with 
me Seaſoning, and put to them a Bunch of 
Cover them with Slices of Veal and Bards 
Bacon, put on the Lid, rub it over with beat- 
, and ſet it in the Oven. Then make a 
ls as follows: Take a Pound of a ah 's 
Vea 5 
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Veal, and a Piece of a Gammon of Bacon; cut 
hem in Slices, and lay them in the Bottom of , Wl" 
ew. pan, together with ſome ſliced Onion and 
Carot, and your Rabbets Livers over them: Co. 
ver your Stew. pan, and ſer it over a Stove; . 
when the Livers begin to be warm, take them N 
out and pound them in a Mortar. When your b 
Cullis begins to ſtick ro the Stew-pan, chrow in WI" 
a little melted Bacon with a Pinch of Flower, ſtir 
it about, moiſten it with Gravy, ſeaſon it wich WI” 
125 Herbs, a whole Leek, a little Parſy, 
two or three Cloves, two or three Muſhrooms, 
and as many Trufles: Add two or three Cruſts of | 
Bread, let it ſimmer half an Hour; then take out 
your ſlices of Veal, put in your pounded Liver, 
mix them well ay it; ſtrain it through a Sieve 
into a Sauce-pan, fet it over a Fire to keep it hot, | 
but take care that it do not boil. When your Pie 
is bak*d, open it, take out the Veal-ſlices, take 
off all the Fat, place the Pie in a Diſh, pour in 
your Cullis, and ſerve it for the firſt. Courſe, 


To make a Pigeon Pie. 
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When your Pigeons are N drawn and 
truſs d, lard chem with well-ſeaſon'd Lardons, 
Take the Livers and ſome raw Bacon, ſbme Par- 
fly, Cives, ſavoury Herbs, Muſhrooms, Trufles 
and Marrow; mince them all very ſmall, and 
pound them together in a Mortar. Stuff the Bo- 
dies of your Pigeons with this, and keep ſome of 
it to lay under them in the Pie. Form your Pie, 
cover the Bottom of it with the Farce, then ha- 
ving ſeaſon d your Pigeons, lay them in upon it, 
put in a Bay- leaf; cover your — with ſlices 
of Veal and Bards of Bacon, lay on the Lid and 


ſet it in the Oven; when it is bak d, cut off the 
1 . | | Cover, 
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Cover, take out the Veal and Bacon, Skim off 
the Fac, pour in a good Ragoo of Sweetbreàds, 


for che firſt Courſe. You will find the Way of 


„asking chat Ragoo in Letter R. Article Ragos. 
ve likewiſe ſerve. this Pigeon Pie without any. - 
2 Rapoo, pouring in a Cullis of Veal and Ham, 

It after we have raken off the | 10 | ; 
, That a Turkey Pie is made in the ſame 
anner. FR a 3801 

6 To make a Chicken Pie. 


Take a Couple of fat Chickens, and parboil 
them ; then lard them with great Lardons, ſea- 
bnd with Salt, Pepper, Spices, minc'd Herbs, 


hickens and pound them in a Mortar with 


vich a little Salt, Pepper, ſavoury Herbs and 
Spices ; when all this is well pounded together, 
arce the Bodies of your Chickens with it. Ha- 


* inch thick, and lay ic on a Sheet of butter d 
per: Make the Pie of the Size of your 


£pounded Bacon, ſeaſon'd with Salt, Pepper, 
e uſual Herbs and Spices ; lay in your Chickens, 
lon them above as beneath, and cover them 
fh thin ſlices of Veal and Bards of Bacon, toge- 
ler with a Bit of freſh Butter: Then lid your 
le and ſet it in the Oven: Let it bake three or 


d having peeld and waſh d them, cut them in 
es and put them into a Sauce-pan ; moiſten 
d n with Veal Gravy, and ſet them to ſtew over 
bentle Fire; when they are enough, * 


Cocks-combs, Muſhrooms, Cc. and ſerve it hot 


Lives and Patſly. Take the Livers of you | 
ed Bacon, Trufles, Parſly and Cives, ſeaſon d 


Mng made your Paſte, rowl a Sheet of it about 


ickens, and cover the Bottom of it with a lit- 


bur Hours. Mean while take ſome raw Trufles, 


* ks 


160 P. The Compleat: Court-· C 00k. 
them with à Cullis of Veal and Ham; and: 
little Eſſence of Ham. When your Pie is bak, 
draw it out of the Oven; take the Paper from 
the Bottom of it, cut up the Cover, take out the 
Veal and the Bacon, and skim off all the Fx; 
pour your Ragoo of Trufles into the Pie, audf 
ſerve it for the firſt Courſe, © Inftead of Hufes! 
you may ſerve it with a Ragoo of Oiſters or gf 
 Cray-fifh'; which ſee in their proper Places, 
Note, That Pies of Pullets, Capons and Turf 
key-Poults are made in the ſame Manner. 


Jo male a Duck-Pie, to be eaten wart: 


Take two Ducks, and having got them ready 
as for roſting, parboil them, and lard them with 
oo Lardons of Bacon, and the Lean of a Ham, 
ſeaſon'd with Salt and Pepper, ſavoury Herbs 
Spices, and ſome ſhred Cives and Parſſy. Wie 
they are larded, rowl a Sheet of Paſte an Inch 
thick, raiſe it into a Pie, and cover the Bottom 

of it with pounded Bacon, ſeaſon'd as your avore 
Eardons, and lay in your Ducks: Fill up thi 
empty Spaces with Mutton-Cutlets, larded and 
ſeaſon'd as above; then ſtrew ſome of the ſams 
Seaſoning all over the Pie, and lay over the 
whole ſome Slices of Veal, and over chem ſom 
Bards of Bacon, and a bit of freſh Butter, covet 
your Pie with à Sheet of Paſte, and bake it fout 
or five Hours; Mean while make a Ragoo wit 
Sweetbreads, Livers, Cocks-combs, Trufles and 
Muſhrooms ; toſs them all up in a Stew-pan wit 
a- little melted Bacon, — — 5 — with good 
Gravy, let them ſimmer half an Hour ove: | 
gentle Fire, take off all the Fat, and thick 
them wich 4 'Cullis of Veal and Ham. Wüe 


your Pie is bak d, place it in a Diſh, cut up I | 
„ 4 ; Oe 
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Cover, take out the Veal, and Bacon, skim e 
h Fat clean off, pour in the Ragoo; an ſerve if 
C1 for che firſt Courſmee-. i or Me 
the iid 1 ieee 29 o9284 », aint uon 96" 
R Te male a Duck-Pie; to be eaten cold. 
3nd - 


Prepare, parboil, lard, and ſeaſon your Ducks 
us in the laſt Receipt. Having made your Paſte, 
tow] a Sheet of it an Inch thick and of the Large- 
neſs you intend to make. your Pie s/f a Sheet 
of Paper with Butter, flower a Table, lay the 
Paper upon it, and the, Paſte upon that, raiſe 
your Pie, and then rake ſome mincd Caves and 
Parlly, and pound them in a Mortar, with treſh 
Butter, and ſtuff the Bodies of your Ducks with 
it. Cover the Bottom of, your Pie wich pounded 

Bacon, ſeaſon'd wich Salt, Pepper dlerbs and 
Spices. Lay in your Dueks, and fill ups the In- 
tervals with ſome. of the powhded Bagon - Put in 
one Bay. Leaf, and cover the whele with Bards 
of Bacon; lid your Pie with a Sheet of the ſame 
Paſte, rub it over withia Egg; andzſet it into the 
Oven; when it begins to grow brown, cut a 
Hole in the Lid to give it. Kir, and cover it with 
| a Sheet of Paper. Let it bake four or five Hours, 
then draw it, ſtop up the Hole yeu made in the 
Lid; and when the Pie is half cold, turn it up- 
ſide· down, and let it ſtand in that manner till it 

is quite cold. When you, would ſerye it cut it 
open, place it in a Diſh with a clean Napkin un- 

der it, and ſerye it for the ſecond Courſm. 


Zo make a Lamb. Pi 
4 1 77-1 1 EPS , ; I 
Take a Quarter of Lamb, cut it in Pieces, and 


lard them with ſmall Lardons; ſeaſon them with 
dalt, Pepper, Nutmeg, os Bay-Leaf, t 
| "> M 


4 


the German way, 
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ed Bacon, Cives and ſavoury Herbs, put chem 
into Paſte, and bake them three Hoars: Then 
draw your Pie, cut it open, take off all the 
Fat, pour into it a Ragoo of Oiſters, [Which 
ſee in Letter O.] and ſerve it hot for the fil} 
. : 


Do mal. 8 Pit of « Fillet of Veal. 


Take a Filler of Veal and cut it in three ; lard it 
and ſea ſon it with Pepper, Salt, Spice, Herbs, G 
as uſual; raiſe your Pie of fine Paſte, and cover 
the Bottom of it with the forced Meat, for 
which you' have the Receipt in Letter F. then lay 
in your Veal, and garniſh it with Sweetbreadd, 
Morils, Trufles, Muſhrooms, Aſparagus- tops, Ar. 
tichoke- bottom, and pounded Bacon, ſcaſon d 
with Salt, Pepper, Spice and Herbs: Cover it 
with the ſame Paſte,. and bake it two Hours. 
Juft before you ſerve, cut it open, take off al! 
ehe Fat, and pour in à Callis of Veal and Ham; 
ſo ſerve it hot for the firſt Courſe. 


To male a Carp- Pie. 


After having gutted and ſcal'd your Carp, lar! 
it with Lardons of Eel, ſeaſon your Carp with 
Butter, Salt, Pepper, Cloves, Nutmeg: and Bay- 
Leaf Raiſe you Dough long-ways, the length 
of your Carp, which having put in, lid your Pie, 
| put it into an Oven not too hot, and when it 1 
alf baked, pour in a Glaſs of White Wine; when 

it is quite baked, cut it open, take off the Lat, 
| pow - a Ragoo of Oiſters, and ſerve it tor firlt 
_ © Nete, That we ſometimes farce tlie may of the 
Carp with a Farce made of the Miles of Car! 
#8: * IIters, 
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ditters, Muffrrooms, and Artickoke-bottoms, as 
has been directed in the Lecter C. p. 18. 


b make 6 Sole-Pit. 


Half. fry your Soles, and cut the Eleſh from the 
Bones in long Slices. Make a Farce with the 
Fleſh of Eels, with Muſhrooms, Trufles, favoury 
Herbs and frefh Butter, ſeaſon'd with Pepper and 
Salt, Having rais'd your Pie, lay ſome of this 
Farce over the Bottom of it, and over that your 
ſiced Soles ; throw over them a ſeaſoning of Salt, 
Pepper, Spice and Herbs; cover it over wich 
freſh Butter, then lid your Pie, rub it over with 
Egg, and ſet it in the Oven. When it is bak'd, 
cut it open, take off che Fat, and pour in a Ra- 
200 of Trufles; ſo ſerve it hot for the firſt Courſe. 
You will find the way of making a Ragoo of 
Traffes in Letter R. Article Ngo. 


Je malt an Rel Pit. 


Having ſtript your Eels, cut them in Pieces 
three or four Inches long. Make a ſmall Farce 
with foie of the Fleſh, ſome Muſhrooms, Cives, 
Parfly and freſh Butter, ſeaſon'd with Salt, Pep- 
jet Spices, and Herbs. Raiſe your Pie of fine 

ifte, and of a moderate height : Garniſh the 
Bottom of it with the Farce, and then lay in 
your bits of Eels, ſeaſon'd in the ſame manner as 
your Farce; dd a Bunch of Herbs, and cover 
the whole with Butter ; then lid your Pie, rub it 
orer with Egg and ſe it in the Oven, Make a 


Ragoo of the Muts of Fiſh, Trufles and Muſh- 
tots. When your Pie is bak'd, cut ic ope 
take the Fat clean off; pour in your Ragoo, ane 
ſetye it for the firſt Courſe. Take care that the 
RT Cullis 


"ww be Wee of # 


To maſte a e 


Hayin ;Prepared your Pie, lay ſome. freſh But. 
9085 the Bottom of it, over which ſtrew ſome 
80 _ Pepper, Spices and favoury Herbs; lard 
our Tyrbot wich Anchoves, lay it into the Pie, 
ew another. Seaſoning, of the ſame over it, 
rover id with Batter, put on the Lid, and ſet i; 
into the Oven. When it is baked, cut it open, 
ae che Fat clean off, pour in a Ragoo of Cray- 
ſh, Trufles ; and Muſhrooms, [which ſee in Le. 
tek: . $f #9. - pd ſerve-it hot tor the firſt Court 
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Fot Pike being gutted and {clleg, lard it 


with Lardons of Eel, and Anchoves. © Make 3 
Farce with a Piece of Carp, ſome Muſhrooms 


and Trufles, ſome Cives and Parſly, ſeaſon'd with 
P TONE dalt, S Via and Herbs; add a Piece of 


Butter, and the o!ks.of two raw Eggs; mince 
All this well together, and put it 115 the Belly 
of Jos Ike, Prepare your Pie, cover the 
Bo of it "with ken Nutter, ſtrew over it a 
Teaſ, 1 5 500 Salt, Pepper, 2 775 and Spices, Cut 

7000 in two in the middle, lay it into the 
Piet 00 on it above. as under, and' 40 a Bunch 

= 


; Cover the. whole with Slices of frelt 


£54 tid 180 Pie, rub it over wich Egg and 
N T4 ba che Oven: : * it is baked, cut it 


„take the Fat < Fo pour in a Ragoo 0 
Cray "fiſh Tait, ilts Fiſh, P Trufles and Muſk- 
2 hs. e it for the fit dane 
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dd make's Gerner Pie. 0s 

; t- Ni. 1 00984 8 ai gg fl ods Be 
Gut your Gurnets, keep the Lers; and dur off 
the Heads, Lay ſome freſh Butter in the Bot- 
tom of your Pie. MANS" Farce with the Flefff 


of two Gurnets, ſome Muſhrooms, Trufles, Parſly, 


Cives, and frelh' Butree, 'RAſond' with Salt, ep. 
per, Herbs 'and"Spices?' Streck tie whole ell t= 
gether, cover your Butter ad the Bettem of: your 
Pic with” fome of this: Farc; then lay inte 
Gurnets, putting fome”of the Fart between 
every two of them: Strey over them ſbme Salt, 
Pepper, ſaroury Herbs and Spioes; cover chem 
with Butter, lid your Pie; and ſer it in che Oven. 
Pound che Liters of your Gurnets wich ene An. 
chove; rake ſome Cullis of Craycfiſn, mix yo 
pounded Livers well with" ik, and ſtrain. thent 
through a Steve. ' Set this over a Stove'to'hent f 
and when your Gurnet-Pie is bak d, cut it 
take off all the Fat, pour in youriCtay-flhiCuts 
lis, and ſerve it hot for the firſt Oourſe n N60 
%V%V%V%VTCCCCC BOK & 1905-T5;mmi 
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Having gütted and ſcaled your Trouts, lard 
them with Fel-! and Anchoves; cut off theie 
Heads and the Ends of theit Tais; then havin 
niled your Pie; lay ſome freſh Buttet altiove 
the Bottom of it. Make a Patce- with fomerot 
the Fleſh” Uf Troutsz Truffes, 1 and Muſhrooms 
Parſly, Civ and freſh Butter, ſeafon'd wiel 
dale and Pepper, ſavoury Herbs and Spigest 
Mince all this togethen, and ſtuff the Bellies of 
ſour: Trout wickelt: Ther lay them into the Pie, 


having firſt ſeaſon'd them wich Salt, Pepper, Herbs, 


and Spices; cover them with freſh Butter, and 
1 M 3 having 


k 
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having lidded your Pie, rub ir over with Egg, 


and bake it. When it is baked, cut it open, tale 


off the Fat, pour in a Ragoo of Cray-fiſh, aud 
| ſerve. it hot for the int Courſe. q 


wd 7 fy af ame of Bacon, to be eaten N 


| Tate a ſwall Gammon of Bacon, pare off the 

Sward, take out the middle Bone and Hock. bone: 
make it very freſh ; then lard it with large Lar- 
dons well ſeaſon d, but without Salt: Form your 
PaſRty-;of the Size af - cry Gammon, but of a 


e 8 % 88 E Bottom of it with 
pounded B cr on it with Pepper, ſa- 
vourp Herbs, and . but ſtill without Salt: 
e in YOu: PIG, and lay: lome of the 


Bacon, and then lid; your Paſty, | 8 U bake ten 

derbe Hours. . Make a Ragoo of Meal. Sweet. 
Fs Fowl Livers, Cocks: combs, Muſhrooms 
atdLtufles 
con, moi chem wi eee d ſer them to 
fimmer over a Stove for half an Hour : When 


your Ragoo is enpugh done, take off all the Fat, 


and thicken it with a Cullis of Veal and Ham, 
Whtn your Paſty is baked, cur it open, take off 
the Fat, and pout in your Ragoo ; to ſerve it 
| Jes the. fixft Courſe.) Remember to put no 
alt inte your' Rage, becauſe of the Gammon, 
which will be Salt enough of it ſelf, .-. 
-Jofiead of the Ragoo, you may make uſe of a 
Carp- Saves ; | for which you: will find 2 Receipt 
in Tetter P. Article Pheaſant with i 
Another Time yon may ſerve this 
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Ig T' ; ; 3 1 | To 


4&1 + $54 4 p 
<4 X 


ung eyer it; cover it goed: Bards of 


Toſs them up in a lite melted Ba- 


aſty with a 


Ragan of Cray Alt, which ſee in Nen C737. 
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To make Petty-Patrys of Fiſh. 


Take the Fleſh of Carps, Eels and Tenches, 
and ſome 1 all few d; S all this 
together Wir an ves, Salt, Pepper, 
Cloves and Nutmeg, all pounded in a Mortar, 
and as meh Butter as Fiſh. Make your Perty- 
117 of Puff-Paſte, and bake chem. 


7 make rug - bey of Offers 


Take as many Oiſters in che Shells as you 
out gal Pattys, then mince the Milts and 
Fleſh of Carps, Tenches, Pikes, and the Fleſh of 
Eels: Seaſon all this with Pepper, Salt, pounded 
Cloves and White Wine; + Wrap up your Oifters 
in it, of Which you put only one in each Patty, 
wich a little freſh Butter, Bake them, and either 
ſerre them hot in Hors-d' Oenvres, or ule chem as 


Garmibing. 5 


To make rey dun. te Spaniſh Wa), 
Tate 2 Piece of Tac Bacon, 2 Piece of Veal, 
and the Breaſt of a Pullet, blanc them all in 
ſcalding Water; and mince them very ſmall ; 
then ſeaſon it with all ſorts of Spices. Pound it 
in a Kok, along 2 fittle Garlick and fome 
Rocambole : why you our Petty- Pattys of Putt- 
Paſte, and T they are bak 05 uſe them either 
1 de or wee d as bi Or. 
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Ae Ut 15e. — N = SLY with 
1 Hlanchd Bacon, ſome CAPErss Trufles and 
hlooms, One. Anchope, half a Clove of Garlick 
_ a little ſgyoury, Herbs; Toſs all pbis.pp;in q 
Sauce-pan ; put it in the Belly of your Pig, with 
an Onion tuck wich Cloves, a a bit of Butter, 
ſew it up and lay your Pig to the Fire: When it 
begins to ea, h it: with Oil of Olives, dip- 
1275 Let in the, Oil, and rubbing it all over 
fo AG This th best Way to make it have a 
Weg to beep it from bliſtering, 
When, 90 Sa tan Sauce only, of its own 
{AY 7.2 itle 7 — and, the Pudding in the 
Belly ot the big; imo which ſauec ze che. hui 
pf aLemop, 6 {erye.iy' hot. A. Sit v0 met 2% 


= 
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"To dreſs a Pig che German way. | 

% . 4 a Wn vL 
Cut che Pig in aden, yo rols them up in 
. then hoi them in good Broth, ſea- 


Onion ashx irh loves, a-Faggat 

g. Sales and Nutmeg z when it is 

irs il Rpt ic 2h Piat of White: Wing: 

8 5 ap inthe ame. melted Bacon in which 

AG lome. Oiſters. and a little 

15 Lem pn, ſore. Capers 

nnd 1 et ly&s,5,,W gp, JPY Are TRA to ſerve, 
ws 6 


1 2 in the Juice 5 a Lemon, An arniſn the 
Brims of your Diſh wich the Brains of the Pig 
ry 1 and fry d Parlly, 


AFG 45 * | 7 


Courſe 


Pottage 2 Pullets 


Cheyn of DAlutton 
and Collops 


6 Cluckens beuvl?8 


- Rabbets 


Altar! n ted 


Voltage of Tealls 


3 Capons 
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A ben aid gi ads Das 
; 3 1 Todreſs@ Pig au Pere- doũille. 
en baden ariel) wot ads 
Cut off the Head, then cut the Pig in Quar- 
: Lard them with large Lardons well ſeaſon d. 
a Napkin in the Bottom of a Kettle, and 
Eur fome Bards! af Bacdan upon it; upon them 
ee the four Quarters of the Pig, and the Head 
W 10 che middle of them: Seaſon it With Cloves, 
Murmeg, Mace and Cinnamon, with Baſil, Bay- 
Bat: Sake, Pepper, two Rocambales; fa ſlicd 
ien and Lemon, Carots, Parſnips, Parfly and 
Nees; then cover it with Bards of Bacon, and 
ebe Napkin; over it. Gut twe op three 
Wands of a Fillet of Veal in Slices, with ſome 
| als of. Bacon, ang having laid them in a' Stew= 
never it and ſet it over a Stode ; when it 
to ſtick, as when you make Veal-Gravy, 
een it wich good Broth); but take care to 
it from browning pour it into the Kettle 
Bottle of White Wine, and ftew:your Þ 
When it is enough, take it off-the'Fire 3 
you would ſerve it cold in Plates tor lietle © 
let it ſtand. till üt be cold in its o- n Li- 2 
War; then take it out and drain it well; wipe it f 
a linen Cloth to make it as white as you can, 4 
md derve' it on à Napkin laid in a Diſh, the 3 
i the middle; che four Quarters round it, 
Wd parniſh'd-with green Parſly. Vou may likes 
eerxe it hot for a Diſh of the firſt Courſe, 1 
ess. When your Pig is almoſt ready, takes 
wane Veal-Sweerbreads, ' Muſhrooms and — 
d 


1 4 9891 ies 
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BStheot up in a Sauce-pan: with: a little melte 
n, moiſten them with good Gravy, ane 1 
they have firmmer'd till they are ready, tage 

Wthe Fat, and thicken them with a Cullis of Veal . 
Han. Having thus prepar'd your * 
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Mix all theſe Ingredients juſt as you are going 


and the Pig being ready, take it up, drain it 
well, lay the Head in the middle of the Dif, 
the four Quarters round it; fo owe the Ragoo| 
upon it, and ſerve it hot far a Diſh of the fil 


1 
” Cl 


9 
1 
- 


£ * 
4 1 2 8 
. 


* £ 
. l 7 hy 
tf 544 of es te $ hk * 4 ” 4 © 
: | = I G E Q N S. 1 
Rn __ * # . : 5 "> 5 j * 4 * 9 1 
. 4 F ; >. 3 YG / ? * 5 — ! * 


„ a {47 
3 2111 i 


Ju dreſi Pigeons A la Tartare, with cold Sauce, 


nnn ,CLQU IG EEHiLng Hi 44s wor #27 | 
—_ Pigeons, truſs them as for ll 
boiling; flac them with your Cleaver on the 

Dreſſer, as chin as you can without breaking the 
Back oo Breaſt-skin ; Seaſon them with Pepper, 
Salt, and Cloves, as if they were for a Pie; dy 
them in melted: Butter, drudge them with grated 
Bread, and broil them on a [Gridiron half a) 
Hour before you want them, turning them ſer 
val Times, and let them be throughly broild 
You may, if you will, broil chem on a Sheet df 
Writing Paper well butter d, to fave them from 
he Smoke. Then provide your Sauce as follows; 

ince a Spoonful of Parſiy very fine : Tikes 
Shaloe or 2 bit of Onion, two Spocnfus « 
Pickles, and one Anchove, mince all theſe very 
ſine, apart; then ſqueeze: in the Juice of 2 L 
mon, add half a Spoonful of Water, fix Spot 
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becauſe of your Anchove and ſeaſon d Pigeons; 


0 ſerve; put to them a Spoonful of Muſtard, 
and ponr this Sauce cold on the Bottom of your 
Diſh or Plate ; then lay fix or eight broil'd , 
keons on the Top of it, according to the Big 
nels of your Diſh. So ſerve it. It is proper fo 
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n fret run. 1 


d. te hed Meat LA Veal, nnd erer 91 
Breaſts of your Pigęot N 
| garniſh we Brim of the Diſh with ſome of * 
1 forced Meat, bak d. Let l Sauce 
Sucks of Artichokes, but very ſmall and bai] 
tender: Strain them, and pour ſame Hutter, 
= very Fs . W TIO en 
m. 3 0 


1. q Tips p, | 


For 2 liefle. Diſh, you may tale fix, Pigeons 
or more, accgrdi ing, ro the Bignels of your Diſh, 
ryls them, ſindge and blanc 4 then fry 
them off in a litt | pd Tag or Hogs:Lard, being 
firt larded with ſm then put them a 
fewing with a; Tires Broth or fy mig when chey 
ve almoſt tender, 1755 to them p Sweerbrea 
cut in large Bits a 1 5405 a handfub of Her 
Muſhrooms well pick d and wWafft d, and twelve 
Cheſnuts blanch'd Par: all this together, then 
0 dauee- pan wich # Quarter of a Pound of 
Butter, 3 Coll H Handful 9! Flower, and two. 
whole Ogions ; brqwn it over the Fire with, a 
Pint of Gravy, Fut in your Ingredients aforeſaid, 
having firſt well ſeaſon'd them with Pepper, Salt 
and Nutmeg, . Let it ſtew till moſt of your Ra- 
goo ſticks to your Meat, then 0 it off the 2 
a cooling. Tatze g Patty: pan or auce- pan, an 
butter 4. oe and ; FO pus cut four or 
vt Slices-of . Bacon 2 long as your Hand, an 
Win as a 7008 5 place e the Bottom a 
vides of your Pan at an equal Diſtance ; then 


* all over it a Quantity *. the foro d Mews 


P. Dean“ or- Co 


. . you have the 8 Letter E half 
an Inch thick, as Higk on the Sides of your Pan 
T po u r will hold your Pigeons and Ragoo. 
| your. le 2800. And Pi Pigeons 
gig aten wick che Breaſts to the Bottom of 
an, 'becaufe the Bottom Siffe is turn'd pp 
Hes; it goeß to the Table; chen'take out your 
whole Onion, Bacon, and Cotes chat was in 
your gde and ſqueeze a Whole Lemon, 
place your Pigedhs with ctie Breaſts to the mid. 
dle of the Pan, and your Ragoo betwixt your 
Pigeons at an Ae nal. Diſtance. ;Cover i it all over 
with the ſame" forc'd* Meat an Hich thick, and 
cloſe it well round the Sides, ſmooth i it well with 
F ee an Egg; ſtre w on it a little raced 
d, bake it an Hour before ou. have Occa. 
rk te uſe it; 845 looſe it fro the Side ky 
patty n or auce an with your An! 
Fe vom yur Martine be little pl wherein 
to ſerve ic, and türn it aphde-down 
Tear 5 ; If it js Well bak d, it will fand uptight 
- ea 0 iN Fog ts Tn te wid 6, 
ay round it arfly ; t e in the m 
So ſerve it for firſt Courſe: f ly 
Nite, That e make Puptons 6f- Quails,” Pat 
aasee 5 Buntings ard Laris the 


Yew of ng to tlie wo laſt bn 
Volks o hay oe Epgs. 2; "4, 4,1 
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* 2 75 40 Pigeons al Bafſlic.” | tug 


8 yogb: Pigeons well in mh Water 
then cut open the Backs as little as may be, only 
to 25 in them a ſmall Farce, made of raw Ba- 
and the Livers of your Pigeons minced very, 
final, with a little Parſly, "Baſil and Cives, all 
very well ſeaſoned. When they are farc'd, boil 
* 
2 
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them in a little Pot, in good Broth, ** an 


Onion ſtuck with Cloves, x little Verjuice and 


Salt : When == are boiled rake them up, and 
having. got wach ſome beacen Eggs, rowl your 


Pigeons in it, A 
Bread, with which. they muſt be al} aver covered 


rery thick. 2 tex you haye done Gal to all of 
then, heat ſome Hogs-Lard «Ml hot, then put 


in your Pigeons, and fry them au ler they. are very 


brown; then. take them up and ſerve the 1 
niſh'd with 150 d Parſly. e GAP 
To tres Pigeons au » Soleil. 


1 ake 7 Pigeons, and flew chem 21 Broife. 
Ga ready a Pig 29 pil. of the Fleſh of all 


forts, of be minced very ſmall, and then 


unded to Alte, Wrap up your Pigeons; in 
55 Farge Tn t 8 of them may be ſeen 
but the. eads.. Then dip them in beaten Eggs, 
and drudge them with Toe Flower, half Crums 
of Bread; bs till they are btownu. Lay a 


Napkin i in a place your Pi ons 10 405 it 
and lay ſome ek 4 Parſſ ly ee, ſo ſerve 
ADs. | a 

4 45 bu with IP, 


9: A them a little before the Fire to 488 
them. Take the Livers, with Bacon, Cives, 
Parſly,,and a little green Fennel; mince them 


all tögether and ſeaſon them well: Stuff the Bo- 
dies of your Pigeons with it roſt them, and 
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at the ſame Time in Crums, of 
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Tombs, Muſhrooms, and Trufles, the whole ſea, 
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1 | 29 0. A * 3 D jr | - k | 4 ; 
de, Pigeons à la Braile. 


* 


with gteat La s well ſeaſon d: Make a Farce 


dome that chick, and Farce the Bodies of chem 


few them 4 la Braiſe as you do many other 
Things: When they are etbugh, take off the 
Fat, drm chem up, and pour on them a Ragoo of 


Socechrende and Trafſes; fo ſerye them 


2 dreſi Pigeons en Compote. 
. Your apes being pull'd and drawn, truf; | 


them hat 15 the Legs in the Bodies, aud 
parbdil chem: Then lard them with large Lar. 


dons, ſcaſon d with Salt, Herbs, Pepper, Spicts, 
thinced Cives and Parſſy, and ſtew them 2 l 
Bruiſe: While they are ftewing, make a Res 


Cocks-combs,” Fowls Livers, Truftes, and 


r60tms, cofling them up in a little melted Bacon; 


ther moiſten your Ragoo with Gravy, fer it to 


met over 4 gentle Fire, take off the Fat, and 
thicken ic with a Cullis of Veat and Ham. Take 
up your Pigeons and drain them ; then put them 
into the Ragoo, and let them ſimmer in it to give 


them the Tafte of it: Lay them in a Diſh, pour 


5 upon them, and ſerve them for the | 


- T6 dreſs Pigeons en Compote with white Sauce. 


= Your Pigeons: being ſcaſded, drawn, crufs'd 
and blanch'd, put them into a"Stew-pan, with a 
little melted Bacon, a Bunch of Herbs, an Onion 
ſtuck with Cloves, Veal-Sweetbreads, Cocks 
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Ihe Compleat Court - Cook. P. 175 
ud with Salt and Pepper; toſs them up over 
ſs - put in 2 little Flower, and W 
ee or four Turns: Put co them fore good 
Froth, and make them ſimmer in it over à gentle 
fire: When they are enough done, take off the 
re, and thicken them with a white Cullis: You 
all find the Way of making it in Letter C. But 
you have no Cullis, make uſe inſtead of it, of 
the Volk of two or three Eggs beaten up in 
Cream, with # little ſlired Parſly. So diſh them 

WT ip and ſerve them for fiſt Courſe a 9s 


' Rofted Pigeons and Bacon. - 6 | 


Your Pigeons being got ready for rofting, 
thruſt Moro Mio the teſt and a 
kin of the Breaſt. Scrape ſome Bacon; ſeaſon 
t with Pepper, ſavoury Herbs, and a little Spice; 
1d to it ſome ſhred Parſly, ſome Cives, ons 
nino d Muſhroom and a Trufle: Mix all thefe 
well together, and farce che Breaſts of your Pi- 
zeons with it between the Skin and the Fleth ; 
put them on the Spit, wrap chem up in thin Slices 
of Veal, Bards of Bacon and Sheets of Paper, 
nd lay them down to che Fire. Make a Ragoo 
& follows: Cut ſome Ham of Bacon in thin 
Slices, and having beat chem, lay them in the 
Bottom of a Stew- pan, cover it, and ſet it on the 
dove to immer over a gentle Fire; when it be- 
zins to ſtick, put to it a little melted Bacon, a 
Pinch of Flower, and give it ſeven or eight 
Turns over the Stove; moiſten it with Gravy 
vithoue Salt, ſeaſon it with Pepper and a Bunch of 
Herbs, cover it cloſe aud let ĩt ſimmer over x ſlack 
Fire: When you think ic is done enough, take 
off the Fat, and thicken it with a'Cullis of Veal 
and Ham. When the Pigeons are roſted, * 
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e Ham, d 0 
x 8 65 the Ragoo upon them. Serve the 
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En the Skin of che Breaſts with your Fil 


"RT 


8 n take the Livers of your Pigeons, 2 
Piece of the Lean of a Ham of Bacon, together 


with ſome Muſhrooms and Trufles: Seaſon a 
this with Pepper, Herbs and Spices, add az 
much of the Fat of Bagon as you think conve. 
nient, and likewiſe a little Parſly and Cives: 
Mince it 1 together, and pound it in a Mortar 
With the Lolks of two raw Eggs. Then farcy 
your Pigeons with this Farce; and having ſpitted 
them, wrap them up in thin Slices of Veal, Bard 
of Bacon and Sheets of Paper, and lay them te 
the Fire; when they are roſted, take off the 
Bards, lay them handſomely in a Diſh; and 
Ae] upon. them a Cullis of Veal and Ham; ſo 
erye them for the firſt Courſe. Les 


e Fre} 


* 


Farce them as in the laſt Receipt, then make 2 
Ragoo of Trufles as follows: Peel, waſh and cut 
them in Slices; put chem into a Stew- pan with 
ſome Veal-Grayy, and make them fimmer in it 
over a little Fre; when they are ſtew'd, thicken 


them with a Cullis of Veal and Ham... Your Fi- 


being roſted, take off the Bards, lay them 
: 2 Diſh, and pour on them the Ragoo of Tru- 
lee. Serve them for che firſt Courſe... 
* e n and Muſurooms are dreſsd 
ſer ved in che der. 1 70 7 
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Puckles 


\ Morrells ala 


; 5 Creant 


Veal Collops \ 


Turb at 


Lobsters 


Tab: 25: 
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To make a Fricaſſee of Pigeons in their Bld. 
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Take ſome, Pigeons. out of Fhe#DoverHonſe,  '. 
bleed them and) fave the !Blood-z- into- which <6 
lqueeze a Lemon. to keep it from changing Þ 
ſcald your Pigeons, draw) them and cut them in 4 | 
Haltes or Quartets ; put them into 'a_Stew-pan; ©," , © 
ſeaſon them with Salt, Pepper, aud a Bunch fü 
ſweet Herbs; put in ſome Mufhraoms, Trufes 
Cocks-combs, . Veal or Lamb-Sweerbreads, and, © ii 
Artichoke-Bottoms': Tofs ip all this together in 18 
a little melted Bacon, put in a quarter fa 
Spoonful of Flower; moiſten it with ſome Gravy; . © Ml 

and make it ſimmer over a gentle Fire: When . 

is done enough, take off the Fat and thicken it 

with a Cullis of Veal and Ham. Strain the 
Blood through a Sieve ; beũt up in it the Tolk f 
an Egy, and put amongſt it a little minced Parſſ. 
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Plates or little Diſhes: for .a Diſh of the firſft HEIW 
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draw them, and cut them in Quarters ; put them 
into a Sauce: pan with ſome melted Bacon, a 
4 Bunch of Herbs, an, Onio ſtuck with Cloves, 
. Salt, Pepper and a little ſhred Parſly: Add ſome 
Muſhrooms, Truffles, Cocks combs, and Veal“ 
dweetbreads; toſs up all this over a Stove, drudge 
it with a Pinch of Flower, put in fome Grayy, 
and let it ſtew over a gentle Fire; when it is 
enough, take off all the Fat, thicken your Fri- 
1 7 9 "" 006 . +5. ealtee 
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498 P. The Compleat Court- Cool 
caſſee with a Cullis of Veal and Ham; then diſh 


it up and ſerve it. 


Do make a Fricaſſee of Pigeons with white Sauce. 


: Your Pigeons being fcalded and drawn, cut 
them in Quarters, put them into a Stew-pan with 
a little melted Bacon, ſome Cocks-combs, Sweet. 
breads, Muſhrooms and Truftes,' a Bunch of 
Herbs, an Onion ſtuck with Cloves, Pepper, 
Salt, and a little minc'd Parſly. Having toßd 
them up over a Stove, drudge them with Flower, 
but to them a little Broth without Gravy, and 
et them ſimmer over a gentle Fire, when they 
are enough, take off the Fat, put in a white Cul- 
lis, or elfe three or four Eggs beaten up in Cream, 
with a little minced Parſly. So diſk it up and 
ſerve it for firſt Courſe. G HB 


0 dreſs Pigeons à la Sainte-Menehout. 
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| 4 : *.% 7 ; 1 . * 0 : mw 4 4 a N 14 71 . 
Wot - Take: large Pigeons, and when they are pull'd, 


drawn and truſs d, cut them in two, and lard 
them with large Lardons, well- ſeaſon d. Garniſh 
the Bottom of a Pot with Bards of Bacon, and 
ſlices of Veal or Beef, feaſon'd with Salt, Pepper, 
ſavoury Herbs, Spices, ſhred Cives and Parſly, 
ſlic'd- Onion and Carot. Lay in your Pigeons, 
ſeaſon them above as under, lay over them ſlices 
of Veal and Bards: of Bacon, cover the Pot with 
its own Cover, and ſet your Pigeons to ſtew with 
Fire over and under che Pot. When they are 
| Half ready, moiſten them with a Spoonful or two 
of Broth, a Pint of Milk, ſo continue to itew 
them till they are ready; then take them off, let 
them ſtand in their own Liquor till they are cold, 
then take them up and drain them. If you wn 
69 P7 * erve 
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ſerve them broil'd, dip them in the Fat in which 
they were-ſtew'd, drudge them well with very 
ſmall Crums of white Bread, then broil them; 
and when they are ready, ferve, them with a Ra- 
molade made of Oil, a little Muſtard, ſome An- 
choves, Capers, Peppe and Salt, mix'd all toge- 
gether with a little thred Cives and Parſly; into 
all which ſqueeze the Juice of a Lemon, and ſerve 
them, But if you would fry them, then, when 
they are drain d, dip them in beaten Eggs, 
drudge them with Crums of Bread as before, 
and fry them in Hogs Lard till. they are of a fine 
brown Colour, then ſerve them hot on a clean 
Napkin. . We likewiſe ſometimes ferve them cold 
without either frying or: broiling them; but if 
any of theſe. Ways, always in Plates or little 
Diſhes. ot Togo hong yn bet... 
Nate, That we dreſs Pullets and Chickens in 
the lame Manner. 1 
7b dreſs Pigeons with Cray-fiſh. 
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Scald, draw and truſs your Pigeons ; put chef 
into a Stew-pan with a little melted Bacon, an 
Onion, a Bunch of Herbs, forme Cocks-combs, 
Veal-Sweetbreads, Muſhrooms and Trufles, ſea. 
ſon d with Salt and Pepper; when you have tols' 
them up, drudge them with Flower, moiften 
them with Broth and Veal-Gravy, and let it ſtew 
over a gentle Fire: Then take off all the Fat, put 
to them ſome Tails of Cray-fiſh, add ſome. Cray- 
g fiſh Cullis, fer them over the Fire, but take carey. 

that the Cullis do not boil, for fear it ſhould 
turn. Lay your Pigeons in a Diſh, and the Gar- 
niſhings, that is to ſay, the Cocks-combs, Sweet- 
breads, &. between them; pour the Ragoo on 
your Pigeons, and ſerve them for the firſt Courle; 
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180 P. The Compleat Court. Coal. 
- To dreſs Pigeons en Fricandeaux. 


Let them be large Pigeons, and after they are 

ull'd, drawn and truſs d with the Legs in the 

odies, cut them in two, and lard them with 

1 ſmall Lardons. Lay them into a Stew. pan, the 

A larded Side downmoſt, with a Ladleful or two of 

1" Broth, and two whole Leeks: Cover the Stew- 
pan, and ſet them to ſimmer over a gentle Fire; 

when they are ſtewed enough, ſet them on 4 

Stove with a brisk Fire under them, to conſume 

what remains of the Broth; and take notice 

- when they are come to a fine brown Colour; then 
take them up and lay them in a Diſh; take all 

the Fat that is left in the Ste w- pan, into which 

put ſome Veal-Gravy and good Broth, to looſen 

what ſticks to the Bottom of it, and ſet it a Mi. 

nute over qe Stove, having put in ſome whole 
_ Pepper. Then pour it on your Pi. 
, and ſerve them in Plates or little Diſhes, 


Take the largeſt Pigeons you can get; then 
make a Farce of raw Bacon and boil'd Ham, 
ſome Trufles and Muſhrooms, ſome Parſly and 

Cives, a very little Garlick, and ſome Veal. 
Sweetbreads, all well- ſeaſon'd, ſhred very ſmall, 
and bound together wich the Yolks of two Eggs. 

| Farce the Bellies of your Pigeons with this Farce, 
Vaud likewiſe between the Skin and Fleſh. Take 
; fome large larded Fricandeaux, and put one on 
the Breaſt of each Pigeon; bind them about with 
Packthread, wrap them up in Paper, and roſt 
them. Prepare a good Ragoo, and when your 
Pigeons are roſted, take of the Paper, lay them 
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as Ours is, drawn up. But for the Queen, we 
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in 2 Diſh, with the Fricandeaux on the Breaſts of 
them, pour the Ragoo upon them and ſerve 


them. | 


PIKE. 
To dreſs a Pike Cabilo, the Dutch wa). 


ET it be a large Pike, ſcale it, take out the 

Guts, waſh it clean, and cur off its Head; then 
cut it in Slices with a ſharp Knife, about a little 
Inch thick; if you can cur the Jpint of the Back, ic 
will be much eaſier cut: When you come within 
2 Span of the Tail, cut it thro' the Bone, and leave 
the Fiſh whole on the Underſide, that it may hang 
together: Then throw it all into a Pan of cold 
Water. If your Fiſh is new, it will crimp, and 
eat as hard as the Kernel of a Nut. Ir is admir'd 
by thoſe that have travel'd in Holland. Boil it in 
good ſtore of Water, and ſalt it pretty high; 
when it boils up, pour in a Quarter of a Pint 
of Vinegar, skim it very clean; ſplit the Head 
in two; put it a boiling with the Tail, five or 
fx Minutes; before you put in your Slices and 
Milt, take the Gall out of ic; boil your Slices 
well for a Quarter of an Hour: Then take chem 
up and drain them; place Head and Tail in the 
middle of your Diſh, laying the Slices round 
with ſome Sippets under. In Holland, the Sauce 
is only oil'd Butter, melted gently over the Fire, 
and ſtirr'd about with a Ladle, and ſo pour'd 
over the Fiſh, for their Butter is as thick, oil'd, * 
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draw up our Butter. A Pound of Butter, with a 

Spoonful of Water, drawn up, is as thick as 4 

Cream, Squeeze in a Lemon, and ſo ſerve it hot. 
N 3 4 
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| Ler your Garniſhing be a little Parſly pick'd fine 
and waſh'd; and laid round. | 24 


We likewiſe dreſs Salmon in the ſame Manner, 
but it will take more boiling, and we uſe no 
Vinegar in boiling it: We alſo dreſs freſh Cod: 
ſo, when they are new. When you have freſh 
Cods, boil the Liver with them, and take care 
80 not over boil your Slices; for they will 
De boil'd as ſoon as your Pike, or rather onef: 
But the Head and Tiver will rake half an Hour, 
and the Tail little lefs. But for this, they take 
only half-grown Cods. Let your Sauce be the 
fame as for the Pike, and ſerve it in like Manner 


Te dreſs a Pike with Oiſters. 
2 „ ; 


After having ſcaled, gutted, and waſh'd it 
clean, cut it in pieces, and put them into a Stew. 
pan with White Wine, Parfly, Cives, Muſhrooms 
and Trufles, all of them hafſh'd together, with 
Salt, Pepper and Butter, and fer it to ſtew over a 
Stove. Blanch off ſome Oiſters in Water and a 
little Verjuice ; then throw them with their own 


liquor into the Stew-pan, but not before che Pike 


is almoſt ſtewed. Let your Garniſhing be only 
ficed Lemon. So ſerve it for the firſt Courſe. ' 


Jo dreſs a wery large Pike, 
"x ts ' 24 2 1 . 


Out it in four Pieces: Dreſs the Jowl 2s Count. 
bouillon ; ſerve one of the middle Pieces, with a 


White Sauce; theother, in Slices, or with a Ragoo; 
and the Tai! fry'd, with Caper-Sauce : Lay all of it 
in a great Diſh; and add a Ragoo of Pikes Liver: 
n of Carps. NL En 
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To dreſs a Pike the German way. WT 


Gut it and waſh it very clean, then ſlit it in 
two cloſe by the Bone, and half boil it in Water: 
Then take it out and ſcale it; put it into a Stew- 
pan, with White Wine, minc'd Capers, ſavoury 
Herbs, Anchoves and Muſhrooms cut very ſmall, 
25 likewiſe ſome Morils and Trufles. Make it all 
boil very ſoftly for fear the Pike ſhould break ; 
put in a piece of Butter, and a little grated 
Cheeſe; when it has ſtew'd till the Sauce. is 
grown thick, Jay ic handſomely in a Diſh and 
ſerve it. 33 


To marinate a Pike. 


Having gutted and ſcaled it, lay it to marinate 


two hours in Verjuice, Salt, Pepper, Cives, Bay- 


Leafs and Juice of Lemon; then drudge it with 
Flower and fry it: Or elſe you may bake it in a 
Patty- pan, after having firſt dip'd it in melted 
Butter, and drudg'd it with Salt, and the Crum 
and Chippings of Bread ſifted through a Sieve: 
When it is bak'd brown, ſerve it with a Sauce 
under it, made of clarify d Butter, Anchoves 
melted and ſtrained through a Sieve, the Juice of 


an Orange, Capers, Salt and Pepper. Let your 


Garniſhing be fry*d Parſly; or Pikes Livers, or 
Milts of Carps fry'd. 


E dreſs a Pike with white Sauce. 


Boil it in half Wine, half Water, with Salt, 
Pepper, and a Faggot of Herbs. Make a white 
Sauce as follows: Take ſome Butter, and put it 
nto a Sauce: pan with a little Flower, tWo mind 
| . N 4 An- 


184 P. The Compleat Court:Cool, 


choves, three or four whole Cives, a lice or two 
of Lemon, ſome Capers, Salt, Pepper and Nur. 
meg, to which add a drop of Vinegar and à little 
Water: When your Pike is boild, and you are 
ready to ſerve, turn your Sauce over a Stove till 
it be grown thick, then pour it on your Fiſh and 
ſerve it. This white Sauce ſerves for all forts of 
Fiſh dreſs'd in the ſame Manner. 


| To dreſs a Pike au Court-bouillon. 


Lay your Pike in a Diſh, and throw on it ſome 
Vinegar and Salt, boiling hot. Then ſet over the 
Fire ſome Verjuice, White Wine, Salt, Pepper, 
Cloves, Nutmeg, Bay-Leaf, Onions, and ſlices 
of Lemons. Seaſon your Pike with Salt, Pepper, 
Onions, Bay-Leaf, Cloves and ſavoury Herhs, 
put a great piece of Butter in the Belly of it, 
wrap it up in a Napkin, and when your Liquor 
boils very faſt, put in your Pike: When it is 
boiFd ſerve it on a clean Napkin, and garniſh'd 
only with Parſly. It is proper for the firſt Courſe. 


To farce pi Les. 


Scale the Pikes and cut out the Bone by the 
Back, ſo as to leave the Head and Tail hanging 


by the Skin; but take the Fleſh with a piece of 


Eel or Carp; to which put ſome Muſhrooms, 
Cives and Parſly ; ſeaſon. it with Salt, Pepper and 
Nucmeg ; and ſhred it all together; then pound 
in a Mortar, a dozen Coriander-Seeds, with a 
couple of Cloves; put to them your hafſh'd Fiſh 
with the Quantity of two Thirds of good Butter, 
and pound the Whole well together; add to it the 
Bigneſs of an Egg of the Crum of Bread, which 
you muſt” ficſt ſer to ſimmer over a Stove in 
Dem, 
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Cream, and put it into the Farce with the Volks 


of four raw Eggs, and mix all together in the 
Mortar. Then farce your Pikes with it, and ha- 
ving ſew'd them up, put them into a Stew. pan, 
juſt long enough for them to lie at full Length. 
Toſs up ſome Flower and Butter, and brown it, 
then put to it half Fiſh-Broth, half White Wine, 
and pour it in among your Pikes; and ſeaſon them 
with Onions, Parſly, Salt, Pepper, Cloves, and 
ſavoury Herbs; ſo let them but juſt ſimmer over 
a ſlack Fire, for fear of breaking them. Prepare 
a Ragoo of Muſhrooms, the Tails of Cray-fiſh, 
Trufles, Aſparagus- tops when in ſeaſon, and Ar- 
tichoke-botroms. Toſs up all together in a little 
freſh Butter, moiften them with Fiſh-broth ; and 
thicken your Ragoo with a Cray-fiſh or other 
good Cullis. When you are ready to ſerve, take 
up your Pikes and lay them in a Diſh to drain; 
then place them in the Diſh you incend to ſerve 


them in, pour the Ragoo upon them, and ſerve 


them hot. Obſerve, That when you make uſe of 
Afparagus-tops, you muſt firſt blanch them, bur 
do not put them into your Ragoo till the Moment 
before you are going to ſerve, for fear they 
ſhould be too much done. Obſerve to, That 


Carps, Tenches and Trouts are drefs'd in the 


ſame Manner. 


* bake farced Pikes. | 


Your Pikes being farced as inyche laſt Receipt, 


rb them over with melted Butter, lay them in a 
fiver Diſh” or à Paſty- pan, with ſome ſlices of 
Onion, whole Cives, and a little ſhred Parſly ; 
pour on them a little melted Butter, drudge them 
well with very fine Crums of white Bread, ſet 


them in the Oven, and bake them till they are 


brown, 
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brown, then either ſerve them dry on a clean 
Napkin laid in a Diſh; or elſe with a ſharp Sauce 


To few Pikes. 


Scale them and lard them with Eel; ſtew then; 
in clarify'd Butter, Verjuice, Salt, Pepper, Nut- 
meg, Cloves, a Bunch of ſavoury Herbs, Bay- 
Leaf, Baſil, and ſliced Lemon. Prepare a Ragov 
of Muſhrooms, toſs them up in Butter, moiſten 
them wich Fiſh-broth, and thicken your Ragog 
with a good Cullis: When you have diſh'd up 
your Pikes, pour it upon them, and ſerve them, 


To fry Pikes with Anchove-Sauce. 


Open your Pikes by the Belly and ſcore them 
with a Knife: Lay them to marinate in Vinegar, 
with Salt, Pepper, Cives and Bay-Leaf. Drudge 
them well with Flower before you fry them, and 
let your Sauce be Anchoves melced in oil'd But- 
ter; ſtrain it through a Sieve ; add the Juice of an 
Orange, ſome Capers and white Pepper. 


T8 roſt a Pike. 


Scale it and ſcore it * lard it with mid- 
dling Lardons of Eel; ſeaſon it with Salt, Pep- 
per, Nutmeg, Cives; and favoury Herbs ; faſten 
it to the ſpit at its whole Length, and keep baſt- 
ing it with Burgess White Wine, Vinegar, and 
Juice of Lemon; in which, when your Pike is 
roſted, melt ſome, Anchoves, ſtrain it through a 
Sieve, with a little Cullis, into a Sauce-pan, tols 
up ſome Oiſters in ir, put in ſome, Capers and 
white Pepper, ſo ſerve your Pike with this Sauce. 


Another 


118 


The Compleat Court-Cook. P. 187 


Another way to roſt a Pike. 


Having ſcal'd and gutted it, make a Farce of 
the Fleſh and Miles of Carps, of the Fleſh of Eels, 
Pikes, Tenches, and ſome ſavoury Herbs; ſhred 
all theſe together, with Muſhrooms, Trufles, A 


paragus-tops, and ſome Yolks of hard Eggs: Sea- 


ſon all this with Salt, Pepper, Cloves, Nutmeg, 
put in a little White Wine, (in which you have firft 
infus'd a little Onion) to make it hold together, 
add to it ſome little Morſels of freſh Butter; then 
farce the Body of your Pike with it and ſew ic 
up: After which ſpit your Pike, wrap a butter'd 
Sheet of Paper round it, and baſte it with Ver- 
juice and Water: When it is almoſt roſted, take 
off the Paper, that the Pike may grow brown, 
ſerve it either dry; or with the following Sauce: 
Take two Anchoves, ſome Capers, Pepper, Salt, 
and a little Cullis; heat all this together, pour it 
in the Diſh, and lay your Pike upon it. 


To rot 4 Pike for Fleſh-days. 


After having ſcaled and gutted it, blanch it in 
lukewarm Water; lard it with middling Lardons, 
lay it down to the Fire, baſte it as in the laſt Re- 
ceipt, and ſerve it with the ſame Sauce. Ler 
your Garniſhing be larded Veal-Sweetbreads, and 
ſarced Miſhrooms. © fn ones” | 


To drefs Pikes à la Sauce-Robert. 


Aſter having gutted and ſcaled them, flit them, 


2nd cur them in' four Pieces; ſcore them, and 
lay them to marinate in Vinegar, with Pepper, 
delt, Onions, flices of Lemon, Baſil, and Bay- 
* 4 ; | Leafs. 


I : 
2s et * 


— 


188 P. The Compleat Court-Cook. 


Leafs. When they have lain an Hour, take them 
our, lay them on a linen Cloth and wipe them 
dry; then drudge them with Flower, and fry 
them. Make your Sauce Robert as follows: Put x 
piece of Butter into a Sauce-pan, and ſet it over 
a Stove; cue ſome Onions in Dice, fry them till 
they are brown ia your Butter, moiſten them 
with Fiſh-braoth, let them ſtew in it, and when 
they are enough, take off all the Fat, and thicken 
them with a good Cullis: Lay your Pikes into 
your Sauce, and let them fimmer in it over live 

mbers. When you are ready to ferve, lay your 


Pikes handſomely in a Diſh, and before you pour 


your Sauce upon them, ſet it again over a Stove, 
and put in a lictle Muſtard, and a drop of Vine- 
gar, then pour it on your Pikes and ſerve them 
hot. Thoſe who have not the convenience of 
making Culliſes, need only make | uſe of a little 
Flower when the Onion is almoſt brown, before 
they moiſten it, that the Flower may have a little 
Time to fr. 1 

Note, The Marinade above- mention d ſerves us 


for all forts of freſh water Fiſh, that we fry. 


PL ATIGE. 
To ftew Plaice. 


X Fter having gutted and waſh'd them well, 
A cut off the end of the Tails and Heads ; put 


| the Plaice into a Stew-pan with White Wine, 


ſome Muſhrooms, Truftes, Morils, Parſly, Cives, 


Thyme, the Milts, and a Morſel of Butter, 


work d up with Flower; ſtir and turn them gently 
for fear of breaking them. When they are done 
enough, ſerve them with a white Sauce, and let 
your garniſhing be as for other Fiſh, 


To 
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To fry Plaice, we only drudge them with 
Flower, fry them brown, and ſerve them with 


fry'd Parſly. We likewiſe broil them on a Grid- 


iron and ſerve them with a white Sauce; 


70 dreſs Plaice au Court-bouillon, with 4 Cray: 75 
Culls. - Bug 12H 


The Plaice being gutted, waſh'd and welldry'd, 
lay them in a Stew-pan, ſeaſon them with Salt, 
Pepper, Onion, ſliced Lemon. Bay-Leaf, Baſil, 
Cives, Parſly, a little White Wine and Vinegar; 
then fer them a doing over a Stove: When they 
are enough, take them off, and let them ſtand in 


the Liquor to take the Reliſh of it. Make a 


Sauce with freſh Butter, a couple of Anchoves, 
wo whole Cives, ſeaſon'd with Salt, Pepper and 
Nutmeg, put in a pinch of Flower, and a little 
Vinegar and Water: Turn the Sauce over the 
Stove, and when it is thicken'd, put in as much 
Cray-fiſh Cullis, as will give it the ſame Colour. 
Take up your Plaice out of their Court-bouillon, 
and having drain d them well, y them in a Diſh, 

pour the Sauce upon them, and ſerve them for the 
firſt Courſe. » 5 


To anſs Plaice with Anchoves and Caper- Sauce. 


Your Plaice are dreſs d as in the laſt Receipt. 
Put into a Sauce-pan ſome freſh Butter, two An- 
choves, ſome Capers, ſome whole Cives, and ſea- 
ſon it with Salt, Pepper and Nutmeg ; then add 
' a pinch of Flower, and a little Vinegar and Wa- 
ter; keep turning the Sauce over a Stove, and 
when it is ready,” take your Plaice out of the 
Court-boicilon, drain them well, lay them ina Diſh 
and pour your Sauce upon them. = 
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To bake Place. 
Rub a Paſty-pan or a ſilver Diſh with freſh Bur. 
ter, ſtrew it over with a ſeaſoning of Salt, Pep. 
per, Nutmeg, a little minced Parſly and ſavoury 
Herbs, and three or four whole Cives. Cut of 
the end of the Heads and Tails of your Plaice, 
lay them in the Diſh or Paſty-pan, and pout up- 
on them a Glaſs of Champaign or White Wine 
Strew over them ſome Salt and Pepper; ſprinkls 
them with melted Butter, drudge them well with 
Bread crumm'd very fine; and ſet them in the 
Oven. When they are bak d, and of a fine brown 
Colour, take them out; pour ſome Cullis ot 
Cray fiſh, or an Anchove- Sauce into a Diſh ; have 
ada care not to break your Plaice as you take them 
out of the Paſty- pan, lay them in the Diſh wich 
your Sauce, and ſerve them warm. 


De 
To malte Marrow-Puddings in Skins, the Engliſh 1, 


Ake the Crum of four French Rolls, and hall 

a Pound of coarſe Bisket; cut the Hench 
Rolls in ſlices, and put them in an earthen Pan or 
Sauce-pan ; ſet over the Fire two Quarts of Mill, 
make it blood-warm, pour it over your Bread, 
and cover it cloſe up till it is cold, then rub your 
Bread and Milk thro' a Cullender with a wooden 
Ladle. Take a Pound of Marrow) and mincc it, 
put to it” five Eggs beaten up very fine, and 
ſtrain d thro' a Strainer or Cloth, to keep out the 
Tread; then mix the Matrow, beaten Eggs and 
Bread all together. Seaſon the whole with Sugar, 
according to your Diſcretion, as you n 
* 4 | _ Pu 
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Pudding ; ſcrape in half a Nutmeg; add two or 
three Spoonfuls of Roſe- water, a Quarter of a 
Pound of Almonds, beaten as fine as a Paſte in a 
marble Mortar, and a little Salt; mix all theſe 
Ingredients very fine together; then have ſmall 
0x-Guts, or Hogs-Guts, very well clean'd, and 
| the Infides turn'd out. Make a ſmall Funnel that 
will hold a Quarter of a Pint, with a Tail about 
five Inches long, all of a Wideneſs, fo that it can 
aſily go into the Guts; the Mouth of your Fun- 
nel muſt not be above two Inches deep, becauſe 
vou muſt thruſt your Meat through with your 
Thumb into the Guts. Cur the Guts a Yard 
lng, and fill them with your Ingredients ; tie 
them in Span-long, the two Ends of that Span- 
long ty'd rogether : Then tie in the Middle of 
the Spans to the Ends, ſo that you will have two 
Puddings in each piece: Take care to keep rhem 
lank, not filling 'em too full; put them over the 
Fire in a large braſs Diſh of Water, and boil 
them gently a Quarter of an Hour, turning them 
with your Skimmer that the Marrow riſe not to 
one Side; then take them out, lay them on a 
Cullender till cold, but turn them in the Cooling. 
In the Winter they will keep a Week or more, but 
in the Summer not above three or four Days; 
therefore take care to make your Quantity ac- 
cording to your Diſcretion or Occaſion. About 
in Hour before you have Occaſion for them, 
place them in a Sauce-pan with a little Butter, 
put them over the Fire till they fry as yellow as 
Gold, when one fide is yellow turn the other 
down, or you may put them in the Mouth of an 
Oven. When you ſerve, cut them aſunder. They 
are proper for a little Diſh or Plate for ſecond 
Courſe, or to garniſh a boil'd Pudding, or Fricaſ- 
ke of Chickens for the firſt Courſe, 1 
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To make Blood- Puddings, the Engliſh y 


Take a Quart or Chopin of whole Oatmeal, 
boil it over the Fire in a Quart of Milk, and let 
it ſtand till next Morning to ſwell ; then put to it 
a Pound and half of Beef-Sewer, ſhred; ſeaſon 
it moderately with Pepper and Salt; rake a ſmall 
Handful of Penny-royal, a ſmall Handful of Par, 
ſly, and a little Thyme, waſh and mince all theſe 
very fine, and put them to your Oatmeal, with 
three Pints of Hogs or Sheeps Blood, and a Pint 
of Cream; mix all theſe Ingredients together, 
and warm them a little over the Fire, that they 
may fill the eaſter into the Guts; tie them up as you 
did your Marrow-Puddings in the above Receipt, 
and boil and fry them the ſame way before you 
ſerve them: 'You may mix half theſe, and half 
Marrow-Puddings for a Plate or Diſh for ſecond 
Courſe. 4d . 


| To male a Neats foot | Padding. 


- Your. Neats Feet being tender boil'd, takz 
them from the Bones, and mince them very {mall, 
wich half as much Sewer as Feet; mix them toge- 
ther, with Sugar, Cinnamon, and Salt, a Quar- 
ter of a Pound of Citron and Orange-peel, mincd 
very fine; then break ſ or eight Eggs, Yolks 
and Whites; take two Handfuls of grated Bread, 
and as many Currans as you think convenient. 
Mix all cheſe together, butter the Bag, tic it up, 
and boil it two Hours. Then ferve it with 2 
ſweet Sauce. 45 181 
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P make a Bread-Padding. | 


Take 4 Quart of Cream, ſet it over the Fire to 
boil ; put into it a Blade or two of Mace, eight 
Cloves, 4 bit of Cinnamon, with a little Nut- 
meg, Salt and Sugar; when it has boild, have 
ready the Cruſts of two French Rolls cut in ſlices, 
and put into it, and let it ſtand till it is cold; 
then drain all the Cream that the Bread has noc 
ſoak d, and Tub it * Cullender, put in 1ix 
Eggs, taking out two Whites; then ſtir it all to- 
gether well, butter your Diſh, and put ir in, 
| tying it over with a Cloth and Pack-thread. Lit- 
tle more than an Hour will boil it. So ſerve it 


with drawn Butter. 
PD To make a Rice- Pudding. 


Blanch the Rice in Water, then boil it in Milk, 
Sugar, Cinnamon, and Salt, till it is very thick; 
let it ſtand rill it be cold, and add to it Eggs ac- 
cording to the Rice; bur if it be to bake; half of 
the Whices will do; put in ſome Currans and Rai- 
| ins, and a little melted Butter. Be ſure if you 
| dake or boil it, forget not Sewet, or dic'd Mar- 
row. 


To make a Carot-Pudding, FB 
| Make it as you do another pudding, FL ag ul 


| flead of Sewet, put grared Carots; and: eicher 
bake it or boil it. > e 


133 
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Ti*make an Orange-Pudding. 


Take the Peel of ſix Oranges, peel d very fine 
from the White, boil them very tender, ſhifting 


the Water once ortwice; when they are boil'd ten- 
der, beat them in a Mortar very fine; then take | 


Quarter of a Poundvof Naples-Bisket, boil them 
up in ſome Cream, and rub it thro' your Cullen. 


der; then put your Peel to it, with the Yolks of 


ſix Eggs, and four Whites. Seaſon it wich Nut- 
meg Salt and Sugar: If there be any wanting, 
put in ſome Marrow, mine d very fine. So fhezr 
SPawwad'bake iris Hof) ro 96 3 

J 2 HoO Mie: woos; 1 8 


To make a Pudding- Cake. 


| HO 2 | 


: 
& «yy 
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Take a Pound of Sewet minc'd very tine, and 
as much Flower, four Eggs, and a piece of Bu- 
ter; mix theſe well cogether'; ſeaſon it with Nc 
meg, Sugar; Cinnamon, a little Roſe-water and 


Salt, Work it inte a Paſte with Cream ; aud 


make it up like 2 Cake. So butter your Diſh, 
and bake it. 8 2 7 7 OH EVE p71 » 


N Was: W ITE N 
* 
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N) male Turkey or Capon- Puddings. 
* 4 


Take a roſted Turkey, or Capon, or both; ac. 
cording to the Quantity of Puddings you would 
make. Cut out the Breaſts, and mince them very 
mall; then cut ſome Hogs Fat very thin, and 
put all this: into a Sance-pan,.. with two Onions 
roſted, and then pounded in a Mortar; a little fa. 
voury Herbs, and ſome ſhred Parſly ; ſeaſon all 
this with the uſual Spices, and add to it the 
Whites of two or three Eggs, beaten. Next tale 
a Quart of Milk, and having beaten up 2 7 8 
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Volke of a dozen Eggs, ſet it over a Stove, and 
boil it to a Cream, taking care that it do not 
curdle; then mix the whole together, and warm 
it over "the Fire. So put it into Guts in the ſame 
Manner, as is directed inthe Receipt for Marcow- 
Puddings, p. 190. Then blanch them off in Water: 
and Milk with ſome fliced Onion among it. 
When you would. ſerve chem, lay a Sheer of Pa- 
per, rubb'd over with Hogs ard or other Greaſe, 
upon a Gridiron, and the. Puddings upen the 
Paper; ſo broil them over a ſlack Fire, for fear 
they ſhould break. Sree. FAN hot in Flues or 
oe A: | 1, 712 BE, Bf 75 777 ag of 1 


1 W 481 
* 


1 nhl re Fowl 7 ng _ Wh 


Minee1 very. ſmall a Onder 05 1 0 884 Tt (2 4 
Fat, one Pound penner and one 
pound of the Fleſh of Capogs, Seaſon alk. chis 
with ſavoury. Herbs,, Cives, Salt, Pepper, Speed 
Nurmeg, pounded Cloyes: PRA a 5 
to it the» LolkS of fx ra- 

Cream, or rather more, As vou, Reer 
it into Guts, as in the Receipt: for, N 
dings z+then- boil your vip fer Moon: bes 


NO, 


with fome Salt and ſliced.- Lemon. Broil, he as 
in the laſt Receipt, and ſerve them with e 
Orange. io an e bra 


To make. Calfs, Liver. Puddings. 


Mince a Calf's Liver and pound. it in; Movear, 
together with a third Part as. much o Lops 

2s Livery ſome of which Gut-allo i in Imall 5 
Seaſon theſe Ingredignts,- as in the laſt Receipt, 
and £ put them into Guts in che Manner. ahqve di- 
* Then boil your n White Wine, 


with 
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them as in the laſt Receipt. | 


. thoſe of Sheep, Calves, or Lambs. 


gredients you farce them witch: Then take ſom: 


de again. For Sauee to pour over them, make 


and a half boiling. 


voury Herbs, and Spices, and hafh them all well 
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with Salt and ee over a ſlack Fire; let 


them cool in the quer in which they are boil'd, 
and when you would uſe them, broil and ſerve 


Note, That inſtead of Hogs Guts, we often uſe 


PULLETS. 
To dreſs Pullcts in Bladders, with Oifters. 


T as many Pullets as will ſerve for your 
Diſh, raiſe up the Skin of them for your In- 


Cheſnurs, a Quart of Oiſters, ſome hard Eggs 
and Marrow; feaſon all this well and mix it to- 
gether, then put it between the Skin and Fleſh of 
your Fowls, and foe in the Bellies. Take ſome 
Bladders, clean them very well, put your Pullers 
in them, and then tie them up. You may take 
our the Flefh of the Breaſts of the Pullets, and 
make a forced Meat of it; and farce them with 


a Fricaſſee of Oiſters, garniſh'd with Perty-Pat- 
ties and hafh'd Pullet: Bind your Ingredients 
with raw Yolks of Eggs and ſorne grated Bread. 
The Pullets in Bladders will take two hours 


 Pullets fared and roſedl. 


Take the Breaſt of a rofted Pullet, ſome Veel 


Sweetbreads, a bit of the Lean of a Ham, a lit- 
tle fat Bacon, a Piece of a Fillet of Veal blanch'd, 
fome Muſhrooms, a little Parſly and Cives; ſez- 
fon all theſe Ingredients with Salt, Pepper, a 


t@- 
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When it is done enough, take off 
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together ; when you have done this, take the 
Yolks of two raw ES65, as big as an Egg of the 
Crum * _ _ in Epps . them to 

our other redients, and pound all together 
in a Mortar: Then ſtuff the Bodies of your 
Pullets with this Farce, and tie them at both Ends 
to keep it in; then parboil them, wrap them up 
in Bards of Bacon, and lay them down to roſt at 
a ſlack Fire. Mean while make a haſh'd Sauce 


in the following manner. Put in a Sauce-pan a 


little melted Bacon, ſome Cives, Parſly, Muſh- 
tdoms and Trufles, all haſh'd; toſs up all to 
ther a moment over a Stove, moiſten it with 
Veal-Gravy, and let gy over a gentle Fire. 
all the Fat, 
and bind it with a Cullis of Veal and Bacon, 
and ſome Eſſence of Ham. When your Pullets 
are roſted, take them 


your Ragoo upon them, and ſerve them for firſt 
Courſe, . 8 fre? 


| Farced Pullets with Cream. 


Your Pullers being pick'd and dawn, parboil 
them, bard them and roſt them. When they 


are roſted, cat the Fleſh off che Breaſts, and take 
out the Breaſt-bone ; then take a Piece of a 


| boil'd Ham, a little blanch'd Bacon, a little Beef- 


3 ſome Paxſly, Cives, and Muſhrooms ; 
aſon all this with Salt, Pepper, ſavoury Herbs, 
and Spices ; then haſh it all together with the 
Breaſts of the Pullets, and having added to it the 
Yolks of four raw Egg, and the Crum of a 
French Roll, boil'd in Cream, pound the whole 
together in a Mortar: When it is well pounded, 
lay the Farce in the 58 of your Pullets; beat 

ä | EE an 


— 


„ untic them and take off 
. the Bards of Bacon; lay them in a Diſh, pour 
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an Egg, and with à Knife dipt in it, Imooth over 
tlie Farce on the Pulfets; drudge them well with 


ar 2 533 3 » 1.9 0 
Bread gtußund very fine; lay them in a Silver 


Dich or Paſty-pan, and bake them in an Oven or 
under,a Baklpg. cover,; when they are bak d and 
Wellbrownd, lay them in a Diſh, and ſerve them 


g $ © 


for the firſt Coutrfſe. 

+ Eee ĩ⅛ ne HEE > BE t 2 $5. 265 &Þ . 5 N 
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„Jo ares Pallets à la Sainte-Menehout. 


Tfuſs the Legs in the Body, ſſit them along the 
Back, ſpread them open on a Table, beat them 
and take out the Thigh-bones. ' Take a Pound 
and a half of Veal, cnrvt-in Slices, lay it in 2 
Stew-pan of a convenient Size to hold your Pu]. 
lets; cover it, and"ſer it over a Stove ; when it 
begins to cleave to the Stew-pan, put in a little 
Flower, and keep moving "your Pan over the 
Feten it, moiſterf it wich as much Broth as 

is neceſſary to ſtew the Pullets: Sesſon it with 
Salt, Pepper, ſavoury Herbs and Spices, ſome 
ſhred Parſly, a Bunch of Herbs, and ſome Onions; 
lard your Pullets with large Lardons well ſeaſon d, 
lace them in the Stew-pan, lay ſome Bards of 
acon on the Pullets, cover the Stew-pan, and 
ſer chem over'a flack Fire. When thèy are about 


half dohe, uncover the Stew pan, put in baff 2 
Pint ot Milk and a little Cream; chen cover 
9 5 Pan again, and continue to ſtew them 
When they are done enough, take off che Steu- 

$864,300 let the Pullets cool in their Liquor. 

When they are cold, take them out, rub them 

over with che Fat of the Liquor. in Which 

they were ftew a; drudge them” well with 
Bread crumm'd very fine, place them lin à Paſty- 
Gee 'or 4 Silver 'Difh, and brown them in an 
Oven or under a Baking-· covẽr; when they are 


8 CORK 
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come to a ſine Colour, lay them in a-Diſh, pour 
on them ſome Eſſence of Ham, and ſerve them 
J ——8 

Vou may broil them brown on a Gridiron 


orer a little Fire, inſtead of ſetting them into che 


1 


Oven, or elſe, 


o — 


You may fry them; but in this Caſe, before 


you drudge them, you muſt dip them in beaten © 


Eggs, then her them with Bread as above, 
and fry them in Hogs-Lard till they are brown, 
then take them up and ſet thema draining.” Fold 


1 Napkin in the Diſh in which you intend to 


ſerre them, lay them handſomely upon it with 
fry'd Parfly, and ſerve them for the firſt Courſe,” 


. neren 5 F 


ern 
288 


Trufs a Couple of Pullets as for bolling; ſlit 


them along the Back, ſpread them open upon a 
Dreſſer and beat them. Put in a! Stew- pan of 


the Size of the Pullets, ſome Parſſy, Cives, and 


ſavoury Herbs, ſhred © very ſmall and ſeafon'd 
with Salt and Coppere. Lay the Pullets into the 
Ste w- pan with the Breaſts downwards ; put ſome 
of the above Seaſoning upon. them, then pour in 
ſome melted Bacon, ſtir them about, and let them 
lie in this Mixture two Hours, to give them the 
Taſte of it: Then ſet the Stew-pan over the Fire, 
to melt the Bacon again, and keep moving the 
pullets in it for half a quarter of an Hour; at- 
ter which take them out, drudge them well with 
Bread crumm'd very fine, and lay them to broil 
on a Gridiron over a ſlack Fire, till they are 
grown brown: Prepare a haſh'd Sauce, lay it in 
the Bottom of a Diſh, and the Pullets upon it. 
You may ſerve them likewiſe with a Ramolade, 
J . 
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75 roſs Pullets with Cray-fiſh. 


Thruſt your Fingers between the Skin and 
Fleſh and pal out the Breaſts, of which make a 


Farce wit 


ſome Ham of Baccn and Beef. 


Sewet, ſhred Cives and, Parſly, ſavoury Herbs 
and Spices, the whole ſeaſon d with Salt and Pep- 
er; add to it likewiſe the Volks of three raw 


| B85, a an 


d the Crum of a French Roll ſoak'd in 


team; mince: all this well together and pound 
0 in a Mortar: Theo farce the Pullety with it, 
leaving a Hole in the priddle, in which put ſome 


* 


ragoo d Cray-fiſh, and cloſe it with ſome of the 


Face; ſew up the two Ends of your Pullets, 
and parboil them: Then e bag them 


up in Slices of Ham and Bards of 


acon, and put 


a Paper over them, bind them about with Pack. 
thread, run a Słkewer through their Legs, faſten 
them to the N lay them down to roſt ata 
gentle Fire: When 7 4 roſted, take off the 


them in a Diſh, pour on them a Rago0 


of Cray -fiſn, andſerye them for the firſt Courſe. 
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72 drei Pullets with Oißeri. 


them in the ſame manner as when you 


dreſs them with Cray-fiſh.; only that in lieu of 
the Cray-fiſh, you uſe Oiſters; roſt them like; 
wile as before in the laſt Receipt. Mean- while 


. make a Ragoo of Oiſters as follows. Open them 


© Int a Sauce-pan, and give them two or three 
Turns over a Stove; then ſet them off the Fire, 
take them one by one out of the Sauce-pan, cleai 


them well, and lay the 
ſome Muſhrooms or Tru 
a little melted Bacon, moiſten them with Vea!- 
ſeaſon them with Pepper and Salt 

g ho ha 


| Gravy ye 


* 


on a Plate. Tols up 
in a Sauce-pan with 
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and ſer them to ſimmer over a gentle Fire: 
When they are enough, take off all the Fat, bind 
your Ragoo wich à Cullis of Veal and Ham; 
and put in your Oiſters; keep it warm on hot 
Embers, but let it not boil becauſe of the Oiſters. 
When your Pullets are roſted, take off the Bards, 
lay them ina;Diſh, pour your Ragoo upon them: 


—” - * My $6 


7 ſo ſerve them for the firſt Courſe. 

| 5 | 

| Another way to dreſs Pullets with Oiſters. 

e Take a couple of Pullets, and looſen the Skin 

e of the Breafts from the Fleſh, ſcrape. ſome fat 

„ Bacon with a Knife; put to it ſome Parſly, one 

n W \NMuſbroom, and a very little Cives, all ſhred very 

It ſmall, and ſeaſon'd with Pepper and Salt: Mix 

tit all well together, and put it between the Skin 

n and Fleſh of the Pullets ; make two Holes with 

a the Point of a Knife in the End of the Skin, and 

he MW thruſt che Pinions through them; then parboil 
your Pullets, bard them and roſt them: When 


they are roſted, take off the Bards, and having 
prepared a Ragoo of Oiſters as in the above Re- 
ceipt, 2 it upon them and ſerve them. 

We ſometimes likewiſe put a Ragoo of Oiſters, 
ou MW prepar'd as above, into the Bellies of the Pullets, 
of MW then wrap them up in thin ſlices of Veal, over 
le: which we put Bards of Bacon; fo roſt and ſerve 
nile them as before. | A 
| ate, Turkeys, Capons and Chickens are drefs'd d! 
with Oiſters in the ſame ſeveral Manners. e 


To dreſs @ Puller with farced Olives. 4 


Thruſt your Finger between the Fleſh and the 
Skin, pull out the Fleſh of the Breaſt, and take 
out the Breaſt- bone. Make à Farce of the Fleſh 

in 
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in the following manner: Lay it on a Dreſſer 
with blanch'd Bacon, à little Beef-Sewet, ſome 
ſhred Parfly, 'Cives and Müſhrooms, the Crum of 
a Freneb Ro, ſoak d in Cream, and the Volks of 
r. wy ſeaſon all this With the uſual Sea. 
„ Pepper, Salt, Herbs and 'Spices ; ſhred 
e Pg and pound it in a Mortar; 
then farce the Puſter With - this Farce, put in 
the Body of it a Ragoo of what you judge pro- 
per; and tie it up at the Neck and Rump. 
Garniſh the Bottom of a Stew-pan with Slices of 
Bacon ef the Size of your Pullet, and with Slices 
of Veal or Beef well beaten, and ſeaſon'd with 
Salt, Pepper, Herbs, Spices; Carots and Onions; 
lay in your Pullet, the Breaſt down-wards ; ea. 
ſon and cover it above. as beneath: Cover the 
Stewþan; and ſet it a ſewing with Fire over and 
under "YE Mean while take three or four dozen 
of large Olives; flip out the Stones at the Stall- 
end, taking careto break the Skin as little as poſ- 
ſible. Put ſome of the Farce above- mention di into 
each Olive, and eloſe up che Skin upon it. When 
you havefarced'rhe Olives, make ſome Water boil 
in a Sauge-pary; put in the Olives and give them 
one Beil -then immędiateſy take them out of the 
Water, put them into a Sauce - pan with ſome Eſ- 
ſence of Ham, and ſet them to ſimmer over 2 
gentle Fire. When your Pullet is ſtew d, take it 
up, untie the Neck and Rump, lay it in à Diſh, 


pour the Ragoo of Ne vpon it, and ferve i it 
for the firſt Courſe. nt e 


We dreſs in the Go manner Capoks, eke, 
Partridges, Ducks, Teals, E urens Wood- 
cocks and Weg 
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To roſt 4 Pullet With fe arced Olives. Rt 


Obſerve. the ſame. Directions for making your 
Farce, and for farcing the Pullet or Fowls, and 
the Olives, as in the above Receipt; but inſtead 
of ſtewing them as is there directed, cover them 
with Bards of Bacon, wrap them up in Paper, 
ſpit them and lay them down to the Fire. When 
they are roſted, 'difh, them up, pour your Ragoo 
of farced Olives upon them, and ſerve them like- 
wiſe for the firſt Courſaeas. 1 


To dreſs Pullets with Truffles. © 


Having looſen'd the Skin of the Breaſts, ſcrape 
as big as your Fiſt, of Bacon; take a Couple of 
raw Truffles, waſh them very clean, ſhred them 
together with Parſſy, Cives. and a very little Ba- 
fil; lay it on the ſorap'd Bacon, ſeaſon the 
whole with Salt and Pepper, mix it well roge- 
ther, and put it in between the Fleſſi and Skin of 
your Pullets; make two Holes with the point of 
2 Knife in the End of the Skin next the Neck, 
and thruſt in the Pinions. Then parboil your 
pullets; bard them, put ſome Paper over the 
Bards, bind them about with Packthread and roſt 
them at | a gentle Fire. Peel ſome raw Trufles, 
waſh them well, cut them in Slices, put them in- 
to a Sauce-pan with ſome Veal-Gravy, ſeaſon d 
with Pepper and Salt, ſet them to ſtew over a 
lack Fire, and when they are enough, bind the 
Ragoo with a Cullis of Veal and Ham. Tour 
Pullers being roſted and diſh'd up, the Bards firſt 
taken off, pour the Ragoo upon them, and ſerve 


them for the figſt Courſ. Fs 
7 8 , * $ * a — 7 
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Note, 
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Note, That we dreſs Pullets with Morils or 
with Muſhrooms in the ſame manner. 


| To dreſs Pullets with ſavowy Herbs, 


Having prepared your Pullets as in the fore. 
going Receipt, ſcrape ſome fat Bacon, to it 
ſome lean Ham minced very ſmall, together with 
& little ſhred Parfly, Baſil, and Cives ; ſeaſon the 
whole with P r and Salt, and mix it well to- 
ther; then thruſt it between the Skin and 
leſh of your Pullets; and having truſs'd the Pi. 
nions through the Skin of the Necks of them, 
bard and roſt them as in the laſt Receipt ; and 
ſerve them with ſome Eſſence of Ham only. 


* To dreſs Pullett with Slices of Ham. 


Farce and roſt your Pullets exactly as in the 
laſt Receipt. Cut ſome Ham of Bacon in Slices 
of the Size you think fit ; and having beat chem, 
lay them in the Bottom of a Stew-pan, and co- 
ver it cloſe ; then ſer it over a gentle Fire; and 
when the Slices of Ham begin to ſtick, moiſten 
them with Veal-Gravy without Salt, and let them 
fimmer in it, When they are enough, take off 
the Fat, and pour on them a Cullis of Veal and 
Ham. When your Pullets are roſted and laid in a 
- Diſh, garniſh them with the Slices of Ham, pour 

the Gravy of the Ragoo upon them; and ſerve 
them for the firſt Courſe. 1 


Another way of dreſſing Pallets with Slices of Ham. 


Having truſs d your Pullets, cut ſome Slices 
of a Ham, for each Pullet one; beat them 3 
licele, and ſeaſon them with ſhred Cives and 
3 OT | Pari). 

4 | 


e .? 


WW — 


' 


= 


Second. 


Roſted wild Foul 
Larded 
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The Compleat Court- Cool P. 20g 
Parſly. Looſen the Skin of the Pullets Breaſts 
with your Finger, and flide in a Slice of Ham, 
berween the Skin and Fleſh : Then blanch your 
pullets by laying them before the Fire, wrap 
them up in Bards of Bacon and roſt them. When 
they are roſted and the Bards taken off, lay them 


na Diſh, pour on them ſome Eſtence of Ham, 
and ferve them for the firſt Courſe. 


To dreſs Pallets with Cucumbers. 

Take a couple of Pullets, raiſe up the Skin of 
the Breaſt, rake out the Flefh and the Breaſt-bone. 
Take fome Ham of Bacon, fat and lean, and a 
piece of a Filler of Veal blanch'd, ſome Muſh- 
rooms, a little Parſly and Cives, the Volks of 
four raw Eggs, and the Crum of a French Roll, 
foak'd in Cream; ſeaſon all this with Pepper, 
alt, a Ide Spice and ſavoury Herbs, hafh it all 
together, and pound it in a Mortar: Then farce, 
your Pullers with it, but keep ſome of the Farce: 
Wrap up your Pullets as in the foregoing Receipts, 
tie them at the Neck and Rump, run a Skewer 
through the Legs of them, faſten them to the 
Spit and roſt them, Peel four Cucumbers, and 
with a piece of Wood take out the Seeds ; then fill 
them with the Remainder of the Farce, ſtop them 
with Flower, and blanch them in boiling Water; 
then take them out and drain them; lay them in- 
to a Stew-pan, put to them ſome fat Veal-Gravy, 
and ſet them to ſimmer over a gentle Fire. Then 
put into a Sauce-pan half a Ladleful of Cullis of 
Veal and Ham, with the ſame Quantity of Eſſence _ 
of Ham; into which put your Cucumbers, having 
firſt taken them up and drain d them, and let them 
ſimmer in it: Then take up your Pullets, pull off 
the Bards, lay them in a Diſh, and the cum 
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bers round them; pour the Culli ant Eſſengs 
upon dam and ſerve chem. 15 


* ay 
5 1347 


'< 8 25 def Pullers with Onions 


Raiſe the Shiny of the Bobath, and put in ſome 
ſaraped: Bacon and: ſavoury: Herbs, tie. up the 
| Necks and Rumps, parboil, bard, and roſt them 
1 | Boil two or three dozen of ſmall round Onions, 
l4 {trip off the outmoſt Skins, put them into a Sauce. 


e tent. ah wat. 


t- 

h pan with ſome Eſſence of Ham, and let them 
5 ſimmer in it. Then having diſſi'd up your Pul- 
Iets, lay the Onions in a Ring round them, pour 
1 oh them ſome Eſſence of Ham, and ſerve them. 


2 i — — 
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= Are dreſed in \the ſame manner as xs Capon 4s 
| Bail, which ſee in Letter C. 
Note, We dreſs either Turkeys; 9 of 
= all n e ee nt We : hel 
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To make a Pop 1 Pigeon See Arricl Zig; . 171 
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t and lay the Fleſh on a Table, with a piece I bal 
= of a Gamman'of Bacon, ſome Mufhroons, two WW 97: 
if raw Trufles, ſome Parſly, Cives and a little Ba I cle 
# ſil z ſeaſon this with Pepper, and all ſorts of Spi h 
* ces, and but a little Salt becauſe of your Bacon; I the 
of ſhred. ic all well together, and put to it the Yolk it 
ö | ol four raw Eggs. Kill ſome young Pigeons on lon 
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The Compleat Court-Cook P. 207 
fave. the Blood, into which put-a:little: Lemon to 
keep it from turning: Pull the Pigeons without 
ſcalding them, draw and truſs them handſomely; 
blanch them befote the Fire, and put them into a 
Sauce-pan with melted Bacon, ſome Veal-Sweet- 
breads. and Cocks-combs, - Muſhtooms and Tru- 
fes cut in Slices, à Bunch of ſavoury Herbs, and 
an Onion ſtuck with half a dozen Cloves, ſea- 
ſon the whole with Salt and Pepper, and toſs it 
up together over a Stove ; then moiſten it with 
Gravy, ſtew it over a gentle Fire; when it is 
ſtewed, take off the Fat, put in ſome Cullis of 
Veal and Ham, beat up the Yolks of two Eggs 
in the Pigeons Blood, and pour it into your Ra- 
goo, taking care not to let it boil for fear it 
ſhould curdle: then take it off the Fire, and ſet 
your Ragoo a cooling. Take ſome Bacon well 
blanch'd, and cut it into Lardons, ſuch as you 
lard Pullets with; then cut them again long- 
ways till each of them be no bigger than the 
Head of a large Pin; cut as much Bacon in this 
manner, as amounts to two Thirds of your haſh'd 
Hare; mix it all together, and knead: it up as a 
paſte. Then place ſome Slices of Bacon in the 
Bottom and round the Sides of a large Sauce: pan; 
lay over them ſome of your forced Hare aboutan 


Inch thick ;; place your Ragoo of Pigeons in 
Blood in the Middle, cover it with the ſame 


forced Meat; turn down over it the Slices of Ba- 
con: that garniſh the Sides of yout, Saucepan, and 
bake it in an Oven, or Baking - cover with Fire 
over and under it. | When it is bak d take the Fat 
clean off, and turn it upſide - down into the Diſh in 
which you intend to ſerve it: Make a Hole in 
the middle, of it as big as a Crown-Piece, and fill 
it with ſome Eſſence of Ham. Make a Ragoo of 
lome Slices of a Ham, as is directed in the Re- 
Tie ceipt 
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Herbs, and ſet it to ſimmer over a ſlack Fire; 
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ceipt for dreſſing a Pullet with Slices of a Ham, 
p. 204. Garniſh your Pupton round with the Sl. 
ces, and pour the Gravy of your Ragoo upon it, 
ſo ſerve it hot for the firſt Courſe. 

Lou may likewiſe ſerve this Pupton in Blood 
with Snipes or Woodcocks inſtead of the b. 
geons, or with all ſorts of Ragoos of black Fleſh, 


varying it as to that Particular as much as you 


pleaſe. 


| To make a meagre Pupton. 
Scale, skin, and bone two or three Carps, laf 


the Fleſh on a Table, with 7 Fleſh of an Ee 


ſome minc'd Muſhrooms, Parfly, and Cives, ſez 
ſon'd with Salt, Pepper, a little Baſil, and a li. 
tle Nutmeg : Shred all this well together: Pound 
a dozen Coriander-Seeds, and three or four 
Cloves, and when they are well pounded, pu 
the minc'd Fiſh into the Mortar, together with a 
convenient Quantity of Butter, and pound it al 
together. Set to ſimmer over the Stove in Mil 
or Cream, as big as your Fiſt of the Crum of 


Bread; beat up in it the Yolks of four Eggs, and 
when it is grown thick, take it off che Stove, and 


fer ic a cooling; then put into a Moſtar the Y olk 


of four or five raw Eggs, and the Bread and Crean 


when it is cold, and pound it all well rogether: 
Make a Ragoo as follows : Take ſome Milt 
of Carps, and blanch them over a Stove in 
Water; when they begin to boil,” take then 
out and put them into cold Water: Toſs up 
in a Sauce-pan with Butter, ſome ſmall Muſt 
rooms, ſome Trufles and Morils cut in Slices; 
moiſten them with good Fiſh-broth, ſeaſon the 
whole with Salt and Pepper, put in a Bunch of 


when 
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The Compleat Court-Cook, P. 209 
when it is half done, put jn the © Miles of che 
Carps, lame Tails of Oray-ſiſh, blanch'd Aſpa- 
ragus-· i when in Seaton; and Artictioke-bot- 
Mhen all chis is enough done, take off all 
the Fat; and bind it wich a Cullis of Cray fiſh, 
See how to make it in Letter C. p. 62.7] and far 
it a cooling. Rub a Sauce-pan with freſſi Butter; 
ſpread ſome of the Farce over it an Inch thick or 
better; beat up an Egg, and rub it over with ie 
to mike che Farce lie the ſmoother ; place che 
Ragoo of Milts in the Bottom, and cover the Pups 
ton with the ſame Farce; tub it over: wich beaten 
Egg, and bake it in an Oven; or Baking-cover 
with Fire over-and under it; when lis bak d, 
turn it upſide don into the Diſſi in Which you 
intend to Aeryof it, take off the Paper, make a 
Hole of the: $1 un piece in the middle 
of it, ; pope in Woe Cultis of: ( an, ang k. 
it hot fot * d "220.9 Courſe,” 


Jah fa "FRI 5. make a Facch \ 
of it, as is 5 Ned for that of Carps in the fore- 
going Receipt. Make a Ragoo of Slices of Sal- 
mon as follows, Take firſt ſome ſmall Muſhrooms 
; Cur a* Slice or two of Salmon; 
rub it with Belted Butter and broil it: Put 4 
piece Itter into a Sauce-pan, and ſet it over 
2 Stove j When it is melted put in a little Flower 
and brown id then put in your Muſhrooms, and 

give them two or three Turns over the Stove, 

moiften them with Fiſh-broch, and ſeaſon them 
with Pepper, Salt, and a Bunch of Herbs: When 

the Salmon is broi}'d, rake off che Skin, and-eut'the 

Fiſh inlong liecleSlices ; put them into che Sauce 


pan to the Muſhrooms, * Tails of w 
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iich and Aſparagus· tops blanch d; ſo keep it ſimmer. 


ing over a little Fire; when it is enough, take off 
the Fat from your Ragoo, and bind it with a 
* Qullis of Cray-fiſn ; then take it off the Fire, 
| 1 it a cooling. For che reſt, obſerve exac- 
il y the very ſame; Directions as are given in the 
precedent Receipttt . 

A Pupton of Frouts is made in the ſame 
Mannert.. 9% FA 0H, 1650 | 

- We. likewiſe. make Puptons of almoſt all forts 
of Fiſh, as Soles, Perches, Eels, Turbots, Bar. 
bels: and others, all which we flice as in the 
above Receipt; the ſame. Farce ſerves for all, 
thar is to ſay, it is made in the ſame manner, cho 
of different Fiſh ;. the only Diſtinction is the dif- 
ferent: Ragoos we put into the Puptons, and 
which always beat the Name of the Fiſh of which 
we make the Bane; for the Pupton is conſtant- 
ly made in the ſame Manner. 
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T0 ar eſs Quails A la Braile. ys 


F. R OE the Bellies of your Quails wich 2 
good Farce, made of the Breaſt of a Capon, 
Beef Marrow, and the Volks of raw Eggs, ſea- 
ſon'd with Salt, Pepper, and a little Nutmeg 
Stew them in a Stew-pan, having firſt garniſh'd 
the Bottom of it with flices of Baron and Beef, 
both-beaten ; place your Quails upon them, and 
put in a piece of raw Ham, minc'd'and ſeaſon d v. 
wich Salt, Pepper, and a Bunch of ſavoury nes H 
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Lay over them in like manner ſome beaten Slices 


of Beef and Bacon: Cover your Stew- pan very 


cloſe and put Fire 6yer and under it. While this 
is thus ſtewifig, make a Ragoo of Veal or Lamb- 


Sweetbreads, tols'd up in Butter with Muſhrooms, 


Trufles and Cocks-combs ; put in the Quails a lit- 


tle before you ſerve, and bind your Ragoo with a 


good. White Cullis, or with che Lolks of Eggs 
beaten up in team: When you would, ſerve 
them with a Brown, moiſten the Ragoo with 
Gravy, and thicken it wich a good Culliz of a Ham 
and. Veal; if you have not any Cullis of Par- 
ridges Take the Quails out of che Ragoo, lay 
them; in a Diſh, pour your Ragoo upon them, 
and ere them for the firſt Courſe. 1840 2 | 462 
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— a Sauce pan with a little welted 


Toſs them u 
Bacon, ſome 

ith a Slice of Ham well beaten: Let your Sea- 
ning be Salt, Pepper, Cloves and a Bunch of 
ſavoury, Herbs. If you have no Cullis, you may 
put ini a little Flower, give it two or three Turns, 
over the Stove, moiſten it with good Gravy, and 
add a Glaſs of Champaign Wine, and ſet it to ſim- 
mer over a ſlack Fire: When they are almoſt done, 
thicken the Ragoo with a good Cullis ; but if 
you have none, chen let your Thickening be two 
or three Eggs beaten up in a little Gravy or Ver- 
e x 1 


Another way to dreſs Quails. 
| tea wt hg \, Nee! Nai 4 : 7 | J 88 $2 ; 
Slit your Quails along the Back: Make à Farce 
wich ſcraped Bacon, a little of the Lean of a 
Ham, one Trufle, ſome Fowls Livers, and the 
| P 2 Volk 


uſnrooms, Morils and Truffes, 
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Volk of à raw Egg; che Whole minced and 
pounded: together, and ſeaſon d wich Salt, Pep- 
per, N Nutmeg —— ſavoury Herbs: Fafce Was 
Quails Wick it, then | garniſh ' the Bottom of 2 
Swe ga with ſlices of Bacon and ſome of Vea! 
over them; then lay in your Quails, the Breaſts 
downwards; cover them with ſlices of Veal and 
Ham, both ſeaſon d, as well thoſe under them as 
thoſe upon them, with Salt; Pepper, ſavoury 
Herbs — Spices. Lay a Plate over dhe Meat, 
o a5 chat it may touch it, and a Napkin all round 
the Plate; then cover the Stew- pan with its own 
Cover: Set it over a gentle Fire, and ſtew it 
very ſoftly two Hours: The Moment beftte you 
ſerve, open the Stew-pan ;; take out the flices 
of Veal and Bacon, and ſet your Quails over 
a Stove. to brown. them; when they ere fine and 
rown, and the Liquor ſticks to the Stew-pan, 
lang het upp lay them in the Diſni in which you 
intend to ſferve chem; take out all che Fat that 
remains in the Stew⸗pang moiſten that which 
ſticks#0/it with half Breth half Gravy, to looſen 
It, ſtrew in a little pounded Pepper, fhuesze in 
che Juice of a Pemon, ſtrain the whole rough 
2 Sieve ur n the Quails ; fo ſerve them.” 
Note, That Pigeons, Chickens nu Bande 
are e in the ſame manner. 1 8 
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Take, eee to che Quantity . wed 
make, ſome Veal, Beef-Sewet, and Bacon, with 


a little Parſly und Qives, a lietle of the Lean of 
— Ham, war 2 Food Mufhrooms ; 2 . 

lt, Pepper, -Cloves, - Nutmeg, voury Herbs 
and a dozen Coriander.ſseds pounded; add to 
this the Orum of a Nuo Roll ſoak'd in Cream, 


and 
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The Compleat Court. Coo. R. 213 
the Volks of four or five raw Eggs; haſh the 
whole together and pound it in a Mortar: Gar- 
niſh the Bottom and Sides of a large Sauce: pan 
with ſlices of Bacon, and then with ſome of the 
Farce; rubbing your Hand with beaten Egg to 
make the Farce lie the more ſmooth and even 
Then having made a Ragoo of Quails as directed 
above, lay them into the Sauce-pan, cover them 


| with the ſame Farce, for fear the Sauce of the 


Ragoo ſhould get out, and rub the Farce over 
with beaten Egg; lay over all ſome Bards of 
Bacon; then ſet it to bake with Fire over and 
under it. When it is enough done, turn it upſide- 
down into the Diſh in which you intend to ſerve 
it; make a Hole in the Top of it of the Size of 
a Crown-piece, pour in ſome Cullis or other; ſo 
ſerve it for the firſt Courſe, either with Garniſh - 
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R OST off two or three half. grown Rab. 


bers, according to the bigneſs of your Diſh; 
cut off the Heads, cloſe by the Shoulders, and the 
fiſt Joints of the Hind-Legs ; then take out all 
the lean Meat from the Back- Bones, and eut it, 
and toſs it up as you are directed for Pullet or 
Chicken-Surprize, which ſee in Letter C. p. A. 


| Then take the like Quantity of fore d Meat and 


tols it up like wiſe, and place it all round each of the 
Rabbets, leaving a long Trough in the Back open, 
that yon think will hold _ Meat yon cut 8 
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with the Sauce; then cover it with the ſame 
fore d Meat, ſmoothd as well as you can with 


your Hand and a raw Egg, ſquare at both End; 


throw on them a little grated Bread then butter 
2' Mazafine or Patty- pan, and take them from 


your 'Drefer, where you form'd them, and place 


them on it. Bake them three quarters of an Hour 
before you ſerve them ; till they are of a brown 
Colour. Let your Sauce be Butter, Gravy and 
Lemon, and your Garniſtting ſliced Orange and 
N ge” S0 ſerve i it for the firſt Courſe. nn 


33 
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ROY hs Rabbets aaa roſt tete: ＋ hen take 


; 4 


| ms llices of a Gammon of Bacon, beat them 
well, toſs them up with a little melted Bacon and 


Flower, put to them a Bunch of Herbs and for 

ood Gravy without any Salt in it; let al! thi: 
=_ together, put to it alittle Vinegar, and bind 
the Sauce with a' good Cullis, cut the Rabbets in 
Quarters, tay them in a Diſh, take the Far off 
your ſlices of Bacon, la chem on the Rabbets, 
and pour the Sauce upon A ſo ſerve it. 

We alſo dreſs Pullets, Chickens and Pigeons 
4 la Saingaraz,, only we cut TOR not 15 Near ter 


but ſerve them whole, 0 

a 1 F 3 9 * 7 0 re 
1 7. bake FE 4 13 | 

he 290-0565 fon; 4 Og EL ets {vt v1 


5 {Ez in Quarters and keep % A Liver 
Lard the Pieces of Rabbet with large Lardons 


well ſeaſon'd and with the Lean of a Ham of 


Bacon. Garniſh the Bottom of à Pan with Bards 
of Bacon, and ſlices of Veal, ſeaſon'd with Salt, 
Pepper,; Herbs and Spices, ſliced Onions, Carots 
and A _ and ä : N the Quas. 
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them, and ſerve them hot 
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ters of the Rabbets in it, ſeaſon and cover them 


in like manner as under them; put them into an 


Oven, or bake them in a Baking- Cover with Fire 


over and under it. Make a Cullis with a piece of 


Veal and Bacon, cut them in ſlices; beat them, 
lay them in the Bottom of a Sauce- pan, put to 
them an Onion, Carot and Parſnip cut in ſlices; 
cover your Sauce- pan, and ſet it over a gentle 
Fire; when it begins to ſtick to the Bottom of the 
pan, put in a little melted Bacon, drudge it over 
with Flower, ſtir it all together, moiſten it with 
half Gravy, half Broth, Seaſon it with ' ſome 
Muſhrooms and Trufles cut in pieces, a IRtle 


Parſly, ſome whole Cives, and three or four | 


Cloves: Add ſome ſmall Cruſts of Bread; 'and lec 
it all ſimmer together: Take the Livers of the 
Rabbets, pound them in a Mortar, thin them in 
a little of the Liquor of your Cullis, and pour 
them into the Sauce- pan to the Cullis; and heat 
them a little; then ſtrain the whole through a 
Sieve into another Sauce- pan. When the Rab- 
bets are baked,” take them up and drain them; 
put them into the Cullis, and let them ſimmer 
over a little Fire. When you are ready to ſerve, 
lay your Rabbets in a Diſn, pour the Cullis upon 
for the firſt Courſe. 
Bald Rabbits ferv'd with ſlices of Bacon, 

Bake 'yout Rabbets as in the above Receipt. 
Make a Ragoo, otherwiſe call'd a Saingaraz, with 
ſome ſliced Gammon of Bacon; ¶ See the Receipt 
for making it above in this Article] take your 
Rabbets out of the Pan; and lay them a draining; 
then put them into the Sampras, let them ſimmer 
2 little in it, lay them into a Diſh,” pour the 
N - P 4 | Sain- 
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354" upon them, and ſerve them for the firſt 
OUT ee on oro eee een 

. We: likewiſe ſerve theſe. bak d Rabbets with 

Ragoos of Cucumbers and Endive. See the Re- 

ceipts to make them in Letter R. Article Ragoo. 


| Baked Rabbets with Trufles, or with Muſhrocms. 


Vour Rabbets muſt be baked as above. Take 
ſome Trufles, or ſome Muſhrooms, and tofs them 
up in a Sause-pan, with a little melted Bacon; 
moiſten them with Veal-Gravy and ſome Effence 
of Ham, of each an equal Quantity, and let them 
ſimmer in it a Quarter of an Hour, then take the 
Fat clean off and bind them wich a good Cullis, 
take up the R abbets, drain them, and ſet them to 


ſunmer in che Ragoo, either of Trufles or Muſh- 


rooms; when you are ready to ſerve, lay them 
handlomely in a Diſh, pour the Ragoo upon 


them, and ſerye them for the firſt Courſe. 


ds eee eee, ene e £32711 
Tu roſt Rabbers avith s farce in the Belly. 
r Dh 00h DER THE gt £4: . 
: Tate two Couple of half grown Rabbets, an 

parboil them. Take the Livers and mince them 


with one Muſhroom, one Trufle, a little Parſſy 


and a few Cives ; the whole ſeaſon d with Pep- 
per, Salt and Nutmeg; add to it as big as your 
fiſt of ſcraped Bacon, and pound it all together in 


a. Mortar; cut off che Heads and firſt Joines of the 


2225 of the Rabbecs ;; ſtuff. the Bellies with ſome 
the above Farce, skewer them together two 
and two; bard them with ſlices of Veal, lean 
Ham and fat Bacon, wrap them up in a ſheet of 
Paper, put them on the Spit and roſt them: When 
they are ready, put ſome Cullis or n a | 
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be Compleat Court-Cook, NY 215 
Ham into a Diſh, then take the Bards off from 
your Rabbets, lay them in the Diſh to your Ef. 
ſence, and ſerve them hot for the firſt Courſe. 

We likewiſe ſerve theſe roſted Rabbets wich a 
Sauce an Fombon, which ſee in Letter S. Article 
Sauces ; but then before we lay them in the Diſh 
we cut them in two in the Middle. Y 


To make an Eſclope of Ra. 
# ; + £ $359 F , 8 i * 


An Eſclope is a ſort of Pupton, but without any 
Farce. of: your Rabbets in Quarters and ſtew 
them & la Braiſe, as you do feveral ocher Things 
Then make a Ragoo of Veal-Sweetbreads, Fowls 
Livers, Cocks-combs, Morils, Muffirooms" and 


Trufles: Tofs them up all together in a Sauce- 


pan, with melted Bacon; moiſten it with Gravy; 
and let ĩt ſimmer half an hour; then take the Fat 
clean off, and bind it with a-Cullis of Veal and 
Ham: Take up your ſtew'd Rabbets, and put 
them into your Ragoo, where let them lie till 
they are cold: Raiſe a Pie of thin Paſte, and put 
your cold Ragoo and Rabbets in it, cover it with 
a Lid of the ſame Paſte, and turn down the Edges 
that the Top may be as plain as the Bottom; ſo 
ſet it e Oven: When it is bak d, turn it 


| upſide-down into the Diſh, make a Hole in it to 


ſee if it be dry; and if it be, pour in fome good 
Cullis, and ſerve it hot for the firſt Courſe. N 

We make Eſeopes of all ſorts of Fowls, tame 
and wild, firftftew'd'# ls Braiſe, with Ragoos, in 
the ame Manner as this of Rabbers. VIEW n HH 


N 411 n Bak % , 
/ a6! 3 ERA. G O OS DAE 16% 
18 Ke, - ITT LIPS bh A ; 29101 i 8 — AE. 
The Reader is defred to take Notice; that there are 
many Receipts for Ragoos, ſcatter d ap and down _ 
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this Boak, and not particularly mention d in this 4, 
ziele, but aulich be may readily find by having Recour/: 
s thin eden bal 
MICE and ai mes: val 


nne N 
VT ſome little ſlices of a Ham of Bacon, 


4 @& 


ive it in Plates or little Diſhes, and uſe it for 
garniſhing any Diſh of the firſt Courſe in which 
E 


* 


. 


zug, A 


make a Ragoo of Veal- S terbreads..,: 

e u bug cone bop tr 
Waſh the Sweetbreads well, and blanch them 
in boiling Water, then put them into cold Water, 
when you take them out, lay chem on a linen 
Cloth, dry them well, put them into a Sauce 
pan with a little melted Bacon and a Bunch of 

erbs; ſeaſon them with Salt, and Pepper; add 
te them ſome ſmall Muſhrooms and fliced Truffles 
Having toß d up all this over a Stove, moiſten 
it with Gravy, and make it ſunmer over a gentle 
Fire. When they are done enough, take off all 
the Fat, and bind the Ragoo witha Cullis of Veal 
and Ham; ſo ſerve it in Plates or little Diſhes: 
We uſe mit likewiſe for garniſhing all Diſhes chat 
asg ſtam d dl Br. 
ua . A 


ron. — — — 
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A Ragoo of Lamb-Sweetbreads is made in the 
ſame Manner. 09”; i 


To make a Ragoo of Palate. 


Boil ſome Palates'of Oxen, take off the upper- 
moſt Skin, clean'them all round, cut them in 
ſices, and put them into a Sauce- pan with a lit- 
tle melred Bacon, 'a bunch of Herbs, and ſome 
Muſhrooms: Having toſs'd up all this over a 
Stove, moiſten it with Gravy, ſeaſon it with'Sale 
and Pepper, and ftew it over a gentle Fire. When 
it is enough, take the Fat clean off, bind it with 
a Cullis of Veal and Ham, or elſe of Partridges, 


and ſerve it in Plates or little Diſhes. © 


* 


D make a Ragoo of Cocks-Combs. © 
BEIT iy ety | n 


Pick and clean them well, put them into a 
dauce- pan with a little melted Bacon, ſome Muſh- 
rooms and Trufles cut in ſlices, and a bunch of 
Herbs: Seaſon all this with Salt and Pepper, and 


| having toſs' d it up over a Stove, moiſten it with 


oy Gravy, and ſet it to ſimmer over a flack 
ite; when it is enough, take off all che Fat, 
thicken it with a Cullis of Veal and Ham; ſo 
ſerve it in Plates or little Diſnes. 

This Ragoo ſerves likewiſe to garniſh all Diſhes 
of the firſt Courſe, that are ſtew'd à la Braiſe. 
d To make u Ragoo of fat Liver. 
8 1990 5 $90 % 
Take ſome fat Livers of Capons or other Fowls, 
cat off the Galls, and blanch the Livers in*b6il-" 
ing Water; then put them into colt Water next, 


tols up in a Sauce · pan with a litele melted Bacon, 


1 
9 3 
2. 5 
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ſome Batton-Muſhrooms, ſome fliced Morils and 


In!!! | 


Truſſes, 


EP 


4 3A. + 


| TE K The it gurl 


Trufles, a Bunch of Herbs; the whole being ſca. 
fond with Salt and Pepper. When you have 


toſsd them up, wet them with Gravy, and ſet 


them to ſimmer as you do other Ragoos: When 
they are about half done, put in the Liveis, and 
continue to get ready your Ragoo, but take care 
he Livers be not done too much. At length 

ind them witk a Cullis of Veal and Ham; 15 
take up the Livers, lay them handſomely in 
Diſh, pour the Garnif ww upon them, 304 CS 
chem hos in Plates or little Diſnes. 


770 7 7 make 4 | Rageo of Alperogre-Tops. 


A off the green Tops of your Aſparagus and 
blanch them; then put them into a Sauce pan 
with ſome. thin Cullis of Veal and Ham, toge- 
ther with a little of the Eſſence of Ham, and 
ſet 3 ſummer over a gentle Fire: When 

oy are done enough, ſet the Sauce-pan. ove: 2 
| kindled. Stove, and when the Cullis is as much 
ed away as it ought, throw in the Bigneſ of 
2 large Walnut of Butter work d up with a little 

lower; keep it moving till the Butter is melted, 
then put in a Prop of Vinegar; fo diſh. i Wr and 
ſerve i it in Plates en Pere N 25 - 


D male „Ruge N of cen. ? 
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Water, take a. Pot big enough to boil them in, 


ill ic half full of — Water, and ſer it over 2 
kindled Stove-with a Lump of Butter work d up 


With a little Flower, two or: three flices of fat 


Bacon, an Onion ſtuck with Cloves and ſome 
Salt: When it boils put in the Cardoons; and 


e thay: ab lle more than half hoil , ; cake 
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Shoulder of Mutton 


and Cutlets 
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them up and ſet them a Draining: Then put 
them into a Sauce- pan with a thin Cullis of Veal 
and Ham, and make them juſt ſinmer over 2 
lack Fire: When they have ſimmer'd To long as 
o be thorowly done, fer the Sauce-pan over a 
quick Fire that the Cultis may boil away; and 
when it is waſted away as it ought to be, put in 
x big as a Walnut of Butter, work'd up with a 
little Flower, and keep it moving; when the Buc- 
ter is melted, diſh it up handſomely, and ſerve it 
hot in Plates or little Diſhes. 

Note, We make a Ragoo of the Stalks of Car- 
doons, as alſo of Roman Lettuce, in the fame 
Manner as we do a Ragoo of Cardoons. 


To make a Ragoo of the Stalks of Purſlain. 


Take the Stalks of Purſlain and cut chem in 
pieces as long as your Finger, pick them well, 
and half boil them in a white Water in like man- 
ner as is directed in the above Receipt for Car- 
doons; when they are well blanch'd, take them 
up and ſer them a draining; then put them into a 
Sauce-pan with a thin Cullis of Veal and Ham, 
and 2 little Eſſence of Ham; ſo make em ſimmer 
over 2 ack Fire. When they are done enough, 
ſer the Sauce-pan over a brisk Fire to diminifh the 
Cullis ; then put in a Lump of Butter, as big as 
1 large Walnut, work'd up with Flower; and 
when it is melted,” add a little Vinegar, and ſerve 
them as in the laſt Receipt. W 


de Re S te 
Pick the Sorrel very well and nip off che Stalks. 


Set over a Stove a Sauce - pan half full of Water; 
when it boils, put in the Sorrel to ſcald it; take 


 Cullis of Veal and Ham. Uſe them in all ſortsof hen 


r dad 
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it out again immediately, and fer it a draining, 
ſqueezing it hard as you do Spinage. When it i; 
well ſqueez'd,: put it into à Sauce-pan, moiſten 
it with a thin Cullis of Veal and Ham, ſeaſon'd 
with Salt and Pepper, and ſet it to ſimmer over a 
gentle Fire; when it is done enough, put to it a 
little of your Eſſence of Ham, and uſe it for all W 
the Diſhes of Meat, in the dreſſing of which you . 


I” pe) 


uſe any Sorrel. Ve 
1 ß 59001: | - 
To make a Ragoo'of Endive. . -\* 

| | nh 


_ Take the whiteſt Endive, pick it, and blanch Vi 


it in boiling Water; then put it in cold Water; il 


take it out and ſqueeze it well; lay it on a Table en 

and give it two or three Cuts with a Knife; put 

it into a Sauce- pan, moiſten ic with a thin Culli WM / 
f. Veal and Ham, and make it ſimmer over 2 

flack Fire; if it be not thick enough, when it. 

ſtew'd, add to it a little of the ſame Cullis, an bla 

Effence, and ſerve it in all the Diſhes in which N abe 


vou uſe any Endive. Th. the 
TD make a Ragoo of Cabbage-Lettuce. Pp 


Take the whiteſt Cabbage-Lettuce, and having lice 
blanch'd them in ſcalding Water, take them out Ve 
of it and put them into cold; then ſqueeze then 
as dry as you can, and take off all the Green; 
cut them in ſmall ſlices, and toſs them up in 4 
'Sauce-pan with a little melted Bacon, a Bunch ei 
ſavoury Herbs, and ſeaſon the whole with Salt 
and Pepper. Put to them ſome Veal-Gravy and 
Eſſence of Ham, and let them ſimmer in it; then 
take off all the Fat, and bind the Ragoo with! 


bie or forts \_ Diſhes den 
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Diſhes, | either roſted or ſtewed, in which 7 
ws fo fl 3 | þ aa 


ü INS 106951 DIS 800} 
To male @ Rogoo of Celery. (414 


Pick your Celery and put it to boil in a white 
Water; when it is enough, take it up, ſqueeze it 
well, put it into a Sauce- pan with a thin Cullis of 
Veal and Ham, and make it ſimmer in it over a 
gentle Fire; when it is enough, thicken it over 
2 Steve with as big as a Walnut of Butter, work d 
up with a little Flower; then put in a Drop of 
Vinegar and ſerve it in Plates or little Diſhes, We 
uſe it beſides in all our great Diſhes in which we 
employ any Celery. = 151 1 78117 


: - 
AT x." 
” +. 


\ ++ To dreſs @ Cabbage in Ragod +: 


. | «14 + X44 
Cut a Cabbage in two in the Middle and 
blanch it; then ſqueeze out the Water, tie it 
about with Packthread, and ſtew it 4 la Braiſe. 


[The manner of this is ſo frequently mention'd in 


the Receipts, that we forbear to repeat it in this 
place. When K is ſtew'd, take it up, drain it 
well, and untie the Packthread; cut it in little 


ſlices into a Sauce- pan, put to it ſome Cullis of 
Veal and Ham, in which make it ſimmer as uſual: 
When it is done enough, thicken it with a good 
Cullis and Eſſence of Ham; and ſerve it with all 
Diſhes of the firſt Courſe, either roſted, boil'd; 


vr fle d, in which it is proper to uſe Cabbage. 
me Rb of Onions, | © 
Take three or four Dozen of Onions and ſtew 


em, put them into a Sauce-pan, and ſet mou * 
im- 


hem 4 la Braiſe over hot Embers; then pee“, 
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fmmering in ſome” Cullis of Veal and Ham, 
When your Ragoo is enough done, bind it with 
ſome Cullis and Muſtard, and ſerve it in all the 
ſeveral Diſhes with which it is proper to ear 
Onions. 7 

nnn 109% 03-2 609 DN 293% J 5 
ale s Rages of Coly. flowere. 
TL , RAIL IS . 5 


> Pick and clean them well; boil chem in whit 


7 
. 
oy 


Water, but cake care of boiling them too much; 


for they muſt not be too tender; take them up 
and ſet them à draining; then put them into 2 
Sauce - pan, with ſome thin Cullis of Veal and 
Ham, and let chem ſimmer in it as uſual: When 
they have ſimmer d a while, ſet them on a Store 
over a brisk Fire; chicken them with a Lump of 
Butter, as big as a Walnut, work'd up with 1 
very little Flower; then ſprinkle on them a Drop 
oritwo of Vinegar, and ſerve chem in Plates or 
WW 
D To make @ Ragoo ef Cucumbers. 
Pare half a dozen Cucumbers, cut them in two 
long-ways, and take out the Seeds; then cut 
chem in little flices, ſeaſon chem with Salt, Pep- 
per, and a little Vinegar, put to them two or 
three Onions cut in ſlices, and let hem marina: 
in this for two Hours; then dry them in a Napkin. 
Take a Sauce-pan with a little melted Bacon, 
ſet it over a Stove, put in the Cucumbers, and 
having toſs' d them up in it, moiſten chem with 


Gravy, and ſet them to ſimmer over a ſack Fire. | 


When they are enough, cake all the Fat clean off, 


bind your Ragoo with a Cullis of Veal and Ham; 
de it be well reliſtd, and ufc it with all manner 
* 5 5 %% A „„ 


of 
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of Meats, either roſted or others, in which Cu- 
cumbery are . CHERT IO CPS! 


J make a Rigoo of Trufles. 


Having peel'd your Trufles and cut them in 
ſlices, waſh and drain them well; put them into 
4 ſmall Sauce- pan with a little Eſſence of Ham,; 
and ſet them to ſtew gently over a ſlack Fire; 
when they are enough, bind them wich a good 
Cullis, and ſerve them in Plates or little Diſnes. 


To make 4 Ragoo Truſtes, for Eiſl. Das. 


After having peel'd, cut, waſh'd and drain'd 
your Trufles, as in the laſt Receipt, put them in- 
to 4 Sauce- pan with a little Fiſh-broth; ſeaſon'd 
with Salt, Pepper, and a Bunch of ſavoury Herbs, 
and ſtew them over a gentle Fire: When they 
are enough, bind them with ſome Cullis of 
| Cray-fiſh, and ſerve, them in Plares or little 


Diſhes. 


* f 1 ; 48 * n RF ; ef 
To make a Ragoo of the Milts of Fiſh for Fleſu Days. 


Blanch the Miles of your Fiſtr in boiling Water, 
then take them out and throw them into cold: 
Toſs up in a Sauce-pan, with a little melted Ba- 
con, ſome fmall Muſhrooms, ſome: Trufles cut in 
llices, and a Bunch of Herbs; ſeaſon the whole 
wt e Salt, moiſten it with Veal-Gra- 
vy, and ſet it to ſimmer as uſual. When they are 
done enough, take the Fat clean off, bind your 
Ragoo with a Cullis of Veal and Ham; then put 
in your Milts of Carps, aid make them ſimmer 
over a gentle Fire. See that your Ragoe be well 
| N 2 e reliſh'd, 
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226 R. The Compleat Court-Cook, 
reliſh'd, diſh it up handſomely, and ſerve it in 


Plates or little Diſhes. 
The fame for Fiſh- Days. 


When they are blanch'd and thrown into cold 
Water as in the laſt Receipt, put ſome Butter in- 
to à Sauce-pan with a very little Flower and 
brown it; put into your Brown, - ſome ſmall 
Muſhrooms and ſliced Frufles, and toſs them up 
over a Stove; then moiſten them wich good Fiſh- 
Broth, ſeaſon'd with Pepper, Salt, and a Bunch 
of Herbs, and let them fimmer over a gentle Fire. 
This done, take off the Fat, and put in the Milts 
th ſimmer as above; when they are enough done, 
bind your Ragoo with a  Cray-fiſh, or other 
meagre,” Gullis, and ſerve it in Plates or little 


3 To make a Rage of Pikes Livers. 


Hlaving cut off the Galls, blanch the Livers and 
throw them into cold Water: Then having tols'd 
up ſome Muſhrooms and Truffles, put in your 
Livers with ſome good Fiſh-Broth, and obſerve 
the ſame Directions as in the foregoing Receipt 
for making a Ragoo of Milts. 


To male 4 Ragoo of Morils, in Cream, for Fiſh-Days. 


Having taken off the Stalks of your Morils, 
cut them in two; and waſh. them in ſeveral Wa. 
ters that they may not be gritty. Put a piece of 
Butter into a dee gag et it over a Stove, and 
put in the Morils; ſeaſon them with Salt, Pep- 
per, a Bunch of Herbs and a little ſhred Parſiy, 
and toſs them up over the Stove; then 1 

| | them 


n chem wich ſome 5 d Fiſh-Brpth, a es ſet them 
to ſimmer over a Fire. Mean while make a 
Thickening with che Yolks of two or three Eggs 
beate up in Cream ; bind your Ragoo with it, 
and ſerve it hot in Plates or little Diſhes, Note, 


d That a meagre Ragoo « of Veet. is ads! in 


1 the ſame” Männer. 


p F e wh 
I 1 WY 7 Rego? of Carden fr 2 1 5 a. 
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1 Pick your Cardoons en them in a white 
h Water: Mean while get ready 2 Sauce as follows: 
e. Put a piece of freſh Butter into a Sauce-pan with 
half a Spoonful of Flower, ſome Salt, Pepper, 
and a lirtle Nutmeg ; put to this a Drop or two of 
Vinegar and a little Water, and half a Ladleful of 
Cray-fiſh; or other meagre, Cullis. Take up the 
Cardoons, drain them well, and put them into 
the Sauce-pan among the Sauce; keep them ſtir- 
ing over the Stove till the Sauce be chicken'd, 
then ſerve chem in Plates or little Diſhes. _ 

Note, We make meagre Ragoos of Colly- 
flowers and Celery, of the Stalks of Cardoons and 


of Roman Letruce i in the ſa ite Manner. e 


th To e, a 7 Rage of Cray. , 


When your Cray: fiſh" are bojl'd, pick out the 
; Wl Tails, and lay che om a Plate with ſome ſmall 
Muſhrooms and ſome Truffles cur in ſlices; tols 
ls, dem all up in a Sauce-pan with a little Butter; 
a- neiſten them with e roll Fiſh-Broth ; and wh 
of ¶ they have ſimmet'd a © bile, take off the Fat 129 
1d I your Ragoo, thicken it with à Cullis of SOR 
p- 7 ſerfs it in Pa or little e 15 18 Ny: 
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FF a certain Sauce that we ſerve with any Fiſ: I 

that ace pickled or eaten cold: It is compoſed 

of Carlly, Cives, Anchoves and Capers ſhred ve- © 
3 


ry ſmall, with a little Salt, Pepper, Nutmeg, | 

Oil and Vinegar, or Juice of Lemon, all mix'd | 

well together: After we have diſh'd up our Fiſn, 

we pour this Sauce upon them. 

en 1 Foy et ee eee | 

e 8 CCC  & ES { 
+ AS.-; 


v1. . « SALMIGONDIN. 


I two or three Cabbage - Lettuce, or 
Roman Lettuce, waſh them clean and ſwing 
them, * out the Water; then begin at the 
open End, cut them croſs-ways as fine 25 a 
Thread, and lay a Bed of it an Inch thick on the 
Bottom of a Plate or little Diſn: Take two cold 
roſted Chickens or Pullets, and cut the Fleſ} of 
the Breaſts and Wings in ſlices, three Inches 
long, as thin as a Knife, and a 3 of an Inch 
broad; lay it all round on the Top of your Let 
tuce, the one End out to the Brim of your Plate, 
the other End to the Middle. Take fix An. 
choves from the Bones, cut each in eight Slices, 
and lay them all round betwixt your Fowl; then 
take the lean Meat of the Legs of your Pullets or 
"Chickens, and cut it in ſmall Dice, with a Le- 
mon cut in Dice likewiſe: Mince the Volks ot 
four hard Eggs, a little Parſſy, and three or four 
Anchoves: Make this in a round Heap in the 
Middle, like the Top of a Sugar-Loaf; then gat. 
niſh it with ſmall Onions, as big as Yolks of 
„ * | hy Eggs 


eee , ee e e wi 
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Eggs, boil d in a good Quantity of Water, very 

white and tender; put the biggeſt of your Onions 

on the Middle of your minc'd Meat, on the Top 

of your Salmigondin, the reſt all round the Brim 

d of your Plate, as thick as they can lie one by 

N another. So ſerve it for firſt or ſecond Courſe. 

> lie you ſend it up, beat up ſome Oil and 

4 inegar, Pepper, and Salt, and pour all over it. 
; But this is commonly done at Table. You ma 

, zarniſh this Salmigondin with ſome Grapes, iſt 

calded, or with French Beans blanch'd, or Sta- 

tion-flowers; or you may. put under it, jaſtead of 
Lettuce, a little ſmall Sallading. | 


SALMON 


$ a Sea-fiſh, as well as a River-fiſh; we dreſs it 
either whole or in pieces in the following 


7 To dreſs s Salmon au Court- boüillon. 


After having drawn and clean'd your Salmon, 
ſcore the Sides of it pretty deep, that it may take 
the Reliſh of your Court-bouillon the better: Lay 
it on a Napkin, and ſeaſon it with Salt, Pepper 
Cloves, Nutmeg, Onions, Cives, Parſly, lice 
Lemon, Bay-Leaf and Baſil. Work up the, Quan- 
tity of about a Pound of Butter with a little 
Flower, and put it into the Belly of the Salmon; 
then wrap the Salmon in the Napkin, bind it 
about with a Packthread and lay it in a Fiſh-Ker- 
tle, of a ſize proportionable to the. Largeneſs of 
your Fiſh; put to it a Quantity ſufficient. to boil 
it in, of Wine, Water, and Vinegar, and ſet it 
over a quick Fire : When it is done enough, take, 
it off, and keep it ſimmering over a Stove, til! 

oO 23 you 


/ 


23% 8. He Comp len: C gurt. Cub 
vou are ready to ſerve; then take up the Salmon, 
unfold the Napkin it is in, and lay another in the 
Diſh in Which you intend to ſerve it, place the 
Salmon upon it, garniſh with green Parfly, aud 

ſerve ir for the firſt Courſe. bas Sarde. 


** 
IP - 
: 


75 drifs a whole Su Ion, or pieces of it & la Braife, | | 


Lard it with large Lardons, well ſeaſon'd, and 
bind it about with Packthread; Take two or three 
Pounds of a Filler of a Veal, cut it in flices, and 
tay it with ſome Bards of Bacon on the Bottom of 

a Stew-pan ; cover the Pan, and ſet it over a ſlack 
Fire. When the Meat begins to ſtick, powder it 
with a handful of Flower, and give it ſeven or 
eight Turns over the Stove, keeping it alwa 
moving: Then moiften it with 8800 Rr and 

few Spoonfuls of Gravy. Lay the Salmon inch 
an oval Stew=pan; pour the Liquor of your Braife 
upon ir, and lay over it your ſlices f Veal; put 
in a Bottle of Cbampaign or Whire Wine; ſee that 
there be Liquor enough ; ſtrew in a ſeaſoning of 

Pepper, Salt, Spices and ſavoury Herbs, Cive 
P y, and fore flices of Onion and Fenn: all 
Lump of Butter, and lay ſome flices of far Ba: 

On over all of it; fo ſer it to ſtew over a "gentle 

Fire; when it is enough done, take it off the 
Fire, and let it ſtand a couple of Hout in the II 
gor co give it a Reliſh; but let — Pan de ab 
ways cover'd to keep it warm. Whien you att 
ready. co ſerve, take it up, drain it, untie the! 
1 lay it in the Diſh" you, intend 4 
e pour upon it 2 Ragoo of Grey A 
made with Gravy, ot elle a Ragoo of  Veah 
_ Sweerbregds, "Cocks-combs, ec. and ſerve ic hot. 
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ä Second $a 


Conr/e” -.. 7 lard 


6 Green Geeſe \ 


| Turbut boyld 


with green ſauce | 
with Shrunps ſauce} 


Carps Stewed 


Hole of Salmo /< > 
t e Janice o wild Rabbets \ © 
7 | half grown 


* 
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1 The ſame, dreſi d meagre for Fiſh-Days. x : 


Lard it with Anchoves and the Fleſh of Eels, 
bind it about wich Packthread, and put it into 
an oval Stew-pan or Fiſh-kertle, of the Size of 
your Fiſh. Put a Lump of Butter, as big as your 
| iſe into a Sauce-pan; ſet ir over a Stove, and F 
© when it is melted, throw in a handful, of Flower, | 
and brown it, keeping it always moving: Then 
put to it ſome Fiſh-Broth, and pour the whole in- 
to the Stew-pan to your Salmon; to which put 
likewiſe a Bottle of Champaign or White Wine; ſo 
chat there may be Liquor enough to ſtew it in. 
Seaſon it with Salt, Pepper, ſavoury Herbs and 
Spices, Onions, Cives, Parſly, and ſlices of Le- 
mon; ſo get it ready over a ſlack Fire. When it 
E's enough done, let it ſtand a Couple of Hours in 
Lies Liquor, that it may have the Reliſh of it; 
then take it up, unbind and drain it; lay it in 
me Diſh you intend to ſerve it in, and pour up- 
on it, either a Ragoo of Milts, Muſhrooms and Ci 
Trufles, or one of Cray-fiſh Tails, and its Gar- 1 
niſhings; fo ſerve it. You will find the Ways of 0 
making theſe Ragoos in Letter R. p. 226, 227. 4 


To broil Salmon. with a white Sauce: : 


| Having cut the Salmon in ſlices, melt ſome 
Hutter in a Sauce-pan, and put a little Salt a- 

Mongſt it; rub the flices of Salmon with ; this 
Butter, and broil them over a ſlack Fire. Make 

a white Sauce as follows: Take ſoine Butter and 

W put it into a Sauce - pan with a pinch of Flower 

and a couple of minced ,Anchoves,. having fu ſt 

*waſh'd them and taken ove the Bones: Add ſome 
Capers and a whole L 


eck : ſeaſon all this with 
ö Pep- 


il 
43 5 


rn 


Pepper, Salt and Nutmeg ; put in a little Water 
and a Prop of Vinegar. « When the Salmon i; 
broil'd on one Side, turn it on the other and put 
freſh Fire under it. Keep turning the Sauce over 
2 Stove, and when it is of a due Thickneſs, pur it 
into the Diſh in which you deſign, to ſerve the 
Salmon, take out the Leek, lay in the flices of 


Salmon, and ſerve them warm. 
o broil Salmon, with a brown Sauce. 


_ Broil your flices of Salmon as in the above Re- 
ceipt. Put into a Sauce-pan the Bigneſs of an 


Egg of Butter, and ſer it over a Stove: When | 


the Butter is melted, put in half a Spoonful of 
Flower, and keep moving it till 'tis brown, then 

ut in ſome good Fiſh-Broth and a Glaſs of White 
Wine: Seaſon it with Pepper, Salt, an Onion 
ſtuck with Cloves, a Bunch of Herbs, and a little 
Foe. Parſly. When the flices of Salmon are 
broil'd, put them into this Sauce, and let them 
ſimmer in it. When the Sauce is waſted away 3s 
much as you would have it, take out the flices of 


Salmon, lay them in a Diſh, make a Thickening 


with one or two Yolks of Eggs beaten up in a 
little Verjuice, and bind the Sauce with it; then 
= it on your ſlices of Salmon and ſęrve chem 
— Rar Ang | 


Bru Sm git cui cu 


Prepare and broil your ſlices of Salmon a5 
above, and make the following Sauce, Take a 
piece of Butter, and put it into a Sauce-pan with 
- pinch of Flower, a whole Leek, and one An- 
be with Salt, E and N OE 

add 2 little Water and a little Vinegar, and keep 
i 
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moving it over the Stove: When it is come to be 
of a due Thickneſs, put in half a Ladleful of Cul- 
lis of Cray-fiſh, ſet it again over the Stove to heat 
it; Then take out the Leek, pour it into a Diſh, 
lay your broil'd Salmon in it, and ſerve it. ; 


| Broil d Salmon ith Mulhrooms: F 


Having cut your Salmon in ſlices, broil it as 
above; then lay it in a Diſh, and pour a Ragoo 
of Muſhrooms upon it. You may find the way of 
making it in Letter M. Article Muſhrooms p. 120. 
We likewiſe ferve. this broil'd Salmon with a Ra- 
goo of Trufles, or Morils. See p. 123, 225. 


> To dreſs Salmon & Champaign Wine. 


Cut the Salmon in ſlices and take off the Skin; 
then take out the middle Bone and cut each ſlice 
aſunder: Place them in a Sauge-pan and ſeaſon 
them with Salt, Pepper, an Onion ſtuck with 
Cloves, a Bunch of Herbs, and half a Bay-Leaf ; 
add a piece of freſh Butter, a little grated Bread, 
ſome Prufles and Muſhrooms ; then pour in half 
2 Bottle of Champaign Wine, and ſet the Sauce- 
pan on a Stove. over a well kindled Fire; when 
the Liquor is waſted away to the Degree it ought, 
bind it wich a Cray-fiſh Cullis; diſh ic up hand- 
ſomely, and ſerve it warm for the firſt Courſe. 


To dreſs, Salmon with ſavoury Herbs, 


Cut and bone your Salmon. as in the laſt Re- 
ceipt. Lay ſome freſh Butter on the bottom of a 
Diſh or Paſty-pan :. Let your ſeaſoning be Salt, 
Pepper, a little Nutmeg, all ſorts of ſavoury 
Herbs, two or three whole Leeks, and ſome 

_ minced 


Bat r xa * 8 * 
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minced Parſly: Lay this upon the Butter, and 
your flices of Salmon upon it, and ſeaſon them 
' Dyer as under; melt ſome Butter to ſprinkle over 
them, and drudge them with very fine Crums of 
Bread; then fer them in an Oven, or bake them 
in a Baking-Cover with Fire under and over! 
them. Mean while make a Sauce as follows: 
Take ſome raw Trufles, peel them, waſh them 
Well, and cut them in ſmall ſlices ; put them into 
a Sauce- pan with a little freſh Butter, and toſs 
them up over a Stove ; moiſten them with a lit- 
tle Fiſh-Broth, ſeaſon them with Salt, Pepper, 
and a Bunch of Herbs, and make them ſimmer 
over a gentle Fire; bind your Ragoo with a 
brown Cullis, and when the Salmon is baked to a 
fine brown Colour, pour your Ragoo into a Diſh, 
lay the flices of Salmon over it ; fo ſerve it for the 


— wry oe” ww wwe = ' wad wad „ : 


firſt Courſe. | 
9 3 be: I | i x 
4 Salmon marinated and fry dl. | 
$$: I. ASK a - . } 41 : 


Having cut your Salmon in ſlices as before, put MC 
them into a Sauce · pan and ſeaſon chem with Salt, 
Pepper, a Bay- Leaf, a little Baſil, an Onion cut 
An ſlices, ſome whole Cives, a little Parſly, half 
'a dozen Cloves, the Juice of three or four Le- 
:mons, or elſe a little Vinegar; mix all this toge. © 
ther, and let your Salmon lie in it a couple off 
Hours; then take it out, dry it between tw” 
Napkins, drudge it well with Flower, and fry ite 
in clarify'd Butter; make it very brown; lay a 
Napkin in a Diſh, place your ſlices of fry'd 8a. 


mon upon it; let your garniſhing be only fry dH 
'Parſly ; ſo ſerve it in Plates or little Diſhes. 0 
SIRE 3G OATH 97S | Web Th U 
** 33388 f 4 75 : 
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Abe; To moke @ Salmon-H aftter. . 1% Ta, 


Skin your Salmon and cut it in Dice about the 
Size of a little Walnat, Take ſome ſmall Skewers 


of about a Finger's Length, and put three or four 


of your bits of Salmon upon a Skewer; we call 


| each Skewer a Haſtlet. Make two doren of thele 


Haſtlers, put them into a Sauce - pan with meited 
Butter, ſeaſon them with Salt, Pepper, ſavoury 
Herbs, minc'd Cives and Pacſly, and Juice of Le- 
mon ; heat all this one moment, then drudge your 
Haſtlets with Bread crumm'd very fine, and lay 
them to broil on a Gridiron over a little Fire 
when they are broiłd on one ſide, turn them an 
put freſh Fire under them. When they are broil'd 
rery brown, lay a Napkin in a Diſh, place a Por- 
ringer with a Ramolade in the Middle of ir, lay 
the Haſtlets round it, and ſerve them for Plates or 
JJ ̃˙ —¼ c / c 
Note, We garniſh our largeſt Diſhes of the firſt 
Courſe with theſe Haſtl eee. 


ee , 


cut thtee or four ſlices of Salmon an Inch 
thick and take off the Skin; then cover them with 
the ſame Farce you uſe for a Pupton of Salmon, 
which ſee in Letter P. p. 209. When they are far- 
ted rub them over with beaten Egg and melted 
Butter. . Lay a little Butter in a Diſh or Paſty- 
pan, ſeaſon it wich Salt, Pepper, a little ſavoury 
Herbs and Spices,” ſome whole Cives and mineed 
Parſly,' then place i 2 farced ſlices of Salmon 
and ſer them into the Oven; when they are 
baked; and of a fine Colour, put a» Ragoo of 
Cray-fiſh in the Diſfi in which you deſign to ſerve 
it, 


* 


Article Ragoos, p. 227. 


meat, which we ſerve in the firſt Courſe, ſuch a; 


and take out the Seeds: Then cut them in dice, 
Pepper, Salt, and an Onion or two cut in {lices; 


take ſome Muſhrooms and Trufles, the Breafts of 


tlie Stove with a little melted Bacon; moiſten 


the Muſhrooms, Trufles, and Sweetbreads, and tob 


| ten them with ſome Gravy, ſeaſon them with 


of Ham. When the Cucumbers are ready, bind 
whole into the ſame Sauce-pan, that is to fe 


CY 


* 
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it, and lay your ſlices of Salmon upon it, ſo {crys 
them warm. To make the Ragoo, ſee Letter x, 


' To make 8 SALPICON. | 


A Salpicon is a ſort of Ragoo ſo. call'd, and 
N that we uſe in our great Diſhes of Roſt- 


Chines of Beef or Mutton, Barons of Beef, and 
_ of Mutton or Veal, &c. We make it 25 
follows: Take fome Cucumbers, cut them in two, 


and lay them in a Diſh to marinate in Vinegar, 


—_ 


cut ſome of the Lean of a Ham of Bacon in Dice; 


mie 
— 


mt — Ay © 


Pullets, fat Livers and Veal-Sweetbreads. Squeeze 
the Cucumbers, toſs them up in a Sauce-pan over 


them with Gravy and let them fimmer in it over 
a gentle Fire; then take the Fat clean off. Set 
over a Stove another Sauce-pan with a little inelt- 
ed Bacon, into which put the Ham you had cut 
in Dice, a few Cives and a little Parſly. Mince 


* — 
. T4 


up all theſe Ingredients together, and then moi. 


Pepper, Salt, and a Bunch of Herbs, and when 
they have ſimmer d a while in it, take off all the 
Fat. When they are done almoſt enough, put 
them the fat Livers, and the Breaſts of your Pub 
lets cut in Dice; then bind your Salpicen witl 
ſome Cullis of Veal and Ham, and ſome Eſſence 


Oo GBP 9c nm FF  & . 


them likewiſe with the ſame Cullis, and put the 
pit 


The Compleat Court Cool. S. 237 
ut the Ragoo of Cucumbers into the Salpicon, 
Make a hole in your piece of Roſt-meat, in the 
part of it you think moſt convenient; for exam- 
re, if it be a Quarter of Veal, or Mutton, make 
in the Leg; and having taken out the Fleſh 
that may ſerve you for ſome other uſe, put the 


IVR 


and ,h con in the Room of ic. | 
on Wie, You may likewiſe ſerve the Salpicon by it 
5 elf. | 
T SALT-FISH. 
- T dreſs Salt. fh à la Montizeur, 
65 | 1 


— 2 E the Fiſh of a Carp from the Bones 
and Skin, mince it ſmall, put it on the Fire 

s of Win ſtewing | Diſh, with a good deal of Butter, 
ee and ſix whole Onions; when the Butter is melted, 
ot add the minc'd Fiſh, with Pepper and Nutmeg, and 
ſten I fir it over the Fire: Your Salt-fiſh being boil'd, 
Vo ae it from the Skin and Bones, and mince it as 
vt ne other freſh Fiſh, with four Rolls, ſoak d in 
Milk very thick; mix all theſe together, with 
Nutmeg and a piece of freſh Butter; this being 
done, ſpread your Cod as long as your Difh is in 
Bigneſs, lay on your Diſh ſome of your minc'd 
nol Bf Fiſh. So place your whole Fiſh in the middle of 
your Diſh, putting ſome of your minc'd Fiſh in 

about it, but none on the Top; put a little melt- 


the ed Butter and Oiſters over it, and a little grated 
u Bread; ſo bake it in a Oven or baking Cover. 
Pub. Make the Sauce of Butter, Milk, and Nutmeg ; 
vitl I bake it in the Diſh you ſerve it in. Serve the 
ne Sauce in à Porringer to the Table, with a little 
* oyer the Fiſh. e | 
ay, 3 | | 7. 


% | 7 5 
ih 
* 
[1 
| $ k = 
4 * o 
} a 6 f 
1 5 4 4 : * 0 
ty - 
' 3 7 £ 
1 . : 
F 4 ” : 1 N 
7 N * ” yz * d 
£ , y * « 2 ; 
; aj ; fl #4 « 
n 
* 


A + * F -4 *. * 3 + W 
. 1 r , ; 1 
91 . 7 a +5 4 : 
$551 Fr: Bo 7 alt- 
þ s # 7 2 4 . % f Eq | 
nf 44 
&- ++ 4 A 1 9 © 


Take a Tail of Salt-fiſh and water it till it ig 
very freſh : Either leave it whole or cut it in ſli. 
ces as you think fit: Dry it well and drudge it 
with Flower; fry it brown with elarify'd Butter, 
and ſerve it dry with fry'd Parſſy. 1 


Hyd Salt-fiſh with a Sauce Robert. 


Your Salt-fiſh being fry ' d as in the laſt Receipt, 
make a Sauce Robert as follows. Cut ſome 
Onions in Dice; toſs them up in a Sauce-pan 
with a Morſel of Butter; when they are brown, 
drudge them with Flower, moiſten them with 
Fiſh-broth, and ſet them to ſimmer over a gentle 
Fire: When they are enough done, put the try'd 
Salt · ſiſn into the Sauce, and let it r init; 
put in · ſome Muſtard and a little Vinegar ; andi 
your Sauce be not ee bind it with 
Cullis ; then take up your. Salt-fiſn, lay it ind 
Diſh, and pour your Sauce+Robert upon it. Ith 
proper only for the firſt Courſe. 
Nota, You may ſerve it without making it im 
8 the Sauce : To 4 _ ww the Saud 
is ready, pour it into the Diſh, and place you 
flies of 'd Salr-fiſh handſomely upon it. Talg 
Notice, That when we ſerve it in this manneh, 
we always cut the: Sak4iftvin ſlices before we fy 
it 3 and that we ſerve it in Plates or little Diſhes 
. - Note likewiſe, That we often ſerve this ft) 
Salt-fiſh, whether in one entire Piece, or cut i 
Slices, either with a Ragoo of Cucumbers d 
of Endive, made as is directed in Letter R. Nut, 
cle Ragoos, p. 224. ſave only that inſtead @ 
4 f 8 Gravy 


1 


+. 


: Courſe Pacon.i — Courſe 


Supe Borefwoy 
white 
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Navy, Bacon and Cullis there mention d, we make 


7 To farce a Tail of Salt. fin. 

Take the Fleſh of a Carp and half as much Eel, 
e Muſhrooms, a French Roll ſoak'd in Cream, 
ad the Y olks of three or four raw Eggs; ſeaſon 
vith Parſly, Cives, Salt, Pepper, ſavoury 
bs and Spices ; mince all this well together, 
Wd pound it in a Mortar, with ſome freſh But- 
in proportion to the Quantity of your Fiſhs 
Ma Tail of Salt-fiſh; pull off che Fleſh in Flakes, 
ep the Bone, and let the End of the Tail hang 
bit. Toſs up in a Sauce-pan ſome Muſhrooms 
kd Trufles, in a Brown made of Butter and 
er, moiſten this Ragoo with Fiſh-broth, ſet 
to ſimmer as uſual, and take off all the Fat, 
then put to it ſome Milts of Carps, together with 
be Flakes of your Salt-fiſh ; bind it with a Cray- 
Wh or other Cullis, and ſet it by a cooling. Lay 
Bone of your Salt-fiſh with the Tail hanging 
it, in a Silver Diſh or a Paſty-pan ; place in 
ur Farce in the Form of a Tail of Salt-fiſh ; 
Make round it a Rim three Inches high, pour in 
* Ragoo, and cover it with the ſame Farce; 
a Kuife in a beaten Egg, to ſmooth it over 
make it lie very even: Melt a Piece of freſh 
der and pour it over it, drudge it with very 
mall Crums of Bread, and bake it till it be of 2 
Wo 0 Colour; then ſerve it for the fiſt 


SOUrie, | | 1 

Ohſerve, That when you bake it in a Paſty- 

mn, you muſt lay under it little ſlices of Bread, 
Wit very thin, to. hKider it from ſticking: to the 
Fan, and that you may the better ſlide it off into 

Dish you ſerve it in. norm bagel 

| | | 6:44 5 noir @ 


ie of Fiſh-broth, Butter and a Cullis of Cray-fiſh, | 


ne N . 7 — * 


1 et N 7; 2 — Xx” 


wy og — 
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* 


_ fine, and ſec it in an Oven to brown it; che 


* 


Lou muſt put to each Poußd of Butter, i 


we H Lent; N π ]9ð = 8 
1 
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Put a couple of Tails of Salt-fiſh into boiling 
Water; when they are boil'd, pull them to piece 
in Flakes as large as you can. Make à Sauce with 
freſh Butter, a Pinch of Flower, ſome minced 
Parſly, Trufles and Muſhrooms, ſome Caper 
Pepper, Nutmeg, and Cream, put in you 
Flakes of Salt-fſh, and ſet them to fmmer ir 
it over a Stove ; then ſet it by to cool. Mall 
a Haſh of Carp in the manner directed in Letet 
H. p. 98. and put it into a Diſh: garniſh the 
Brims all round with your Salt-fiſh, but ler ten 
not cover the Haſh that is in the middle of it 
ſtrew over the whole ſome Bread crumm'd ven 


ſerve it for the firſt Courſe, 


To make a Leer of Fiſb. Sauce; in which is contain'd | 
KReceipt for dreſſing a Cod 's Head, or an) ot ar 
' Fiſh, ter the Engliſh way. e 

F 4 Cod's Head blanch off a Quart 
1 ' Oiſters, but ſave their Liquor; wall the 
in Water, cleaning them from the Beard an 
Shells. But inſtead of the Oiſters, you mM 
take two or three Lobſters, and cut them if 
large Dice; place either of them in a Sau 
pan: If your Cod's Head is large, you mull 
two Pound of Butter to it, if ſmall, one Poun 


Volks of three Eggs, three Muchoves taken fm 
the Bones, and minc'd fall, one Lemon, 
ſcraped Nutmeg, a little beaten Pepper, a WW 
Onion, a Bunch of ſweet Herbs, ty d up 1 

2 K 
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ther with Packthread. Let your ſweet Herbs be 

2 Sprig of Thyme, half a Bay-Leaf, and a little 
Parſly: If you make ule of Oiſters, put their 
oon Liquor to chem that you fav'd when they 
ere ſet off; but if you have Lobſters, take the 
aon, or Red out of the Body; or if they have 
eicher Spawn nor Red, take the ſmall Claws, 
and pound them in a+ Mortar, and ſtrain it out 
uin five or ſix Spoonfuls of White Wine or 
crary, and put it to your Butter and other above- 
"IS nention'd Ingredients. Tour Sauce being thus 
ready in a well tinn'd Sauce-· pan; get your Cod's 
Head clean, and in order, cut according to the 
Bigneſs of your Diſh; tie it with two Yards of 
"WY Packthread or Tape, but not very ſtrait, becauſe 
our Packthread will be apt to cut your Fiſh, un- 
es you have Splinters of Wood betwixt that and 
Hour Fiſh, which muſt not be of Fir. Then 
place your Cod's Head in a Sauce · pan or earthen 
pan; put over the Fire in another Sauce-pan, 4 
pint of Vinegar, and a Spoonful of whole Pep- 
per and Cloves, a green Lemon Peel, two Bay- 
Leafs, three or four Onions in Slices, and two 
Handfols of Salt. Let all this boil up together, 
and pour it over your Cod's Head. Let it lie in 
this Pickle an Hour befote you boil it, and turn 
pit frequently, that it may take the Taſte of the 
Pickle; then boil it over the Fire in a Pan of 
Vater; if your Cod's Head is tolerably big, 
it will take an Hour's ſoft boiling. Put it in 
ith a Fiſh- Plate under ic, if you have one; if 
not, you may put a Mazarine under it, and boil 
the Pickle with it, adding a Handful or two of 
dale, as. you find Occafion, according to your 
Diſcretion: Take care you take it up with a 
ood ſtrong Skimmer under your Mazarine, with- 
but Breaking. Put it a — on a * 
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At the fame Time, draw up your above Sauce 
over a gentle clear Fire, ſtirring it with a wooden 
or well tinn d Ladle, as you do to draw up hu. 
ter: Let it be thicker than a Cream. f yoy 
find it is: too thin, ſhake a little Flower on yy 
Ladle, and if it is too thick, add a Spoonful or 
two of White Wine or Gravy then take out the 
Bundle of ſweet Herbs, and the whole Onion, 
and ſquee ze in a Lemon; place fone Sippet 
about your diſh, and ſome in the Bottom; then 
ſlide in your Cod's Head, being firſt well drain d, 
with the Back up; You may pour a little of your 
Fiſh- Sauce on your Cod's Head while ic is a 
draining, to make the Water go from it. Let 
your. Garniſhing be ſcrap'd Horfe-Radiſh, and 
pickled Barberries or Lemon; your Sauce being 
very hot, pour it over. So ſerve it. But if you 
have Plenty of Fiſh, you may garniſh it with 
fry'd Smelts, or Sparlings turn d round, or you 
may uſe Whitings fry'd, and Parſly betwixt them. f 
Dip your Fiſh that is to fry into two raw Egg, 
and then drudge them with fine grated Bread, and 
a little Salt, and fry them in clarify'd Butter off 
 Hog's Lard. I have been the more particularin 
this Receipt, becauſe you may dreſs any other 
ſtrong Fiſh after the ſame Manner; for Example, 
Salmon, Pike, Trout, or whatever you have, 


If Salmon or Trout, uſe no Vinegar, because th 
takes the Colour away. Mn 
C0 3 r it 
Jo male a Sauce with Weſtphalia Ham. an 


WS > r JJ 3 a Je TERS WET} a 2 $M 
+. Cut three or. four ſlices of it, beat them, put 
them into a Sauce-pan. and ſet them over a Stove! 
When they begin to ſtick to the Pan, drudge 
them with a little Flower, keeping them away 
moring, moiſten them with Gravy, uu we 7 
5 | | U | 
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ue punch of Herbs and Pepper, and let them ſim- 
ln ner cently over the Fire. If it ſnould chance 
ut got to be ſo thick as you deſire to have it, bind it 
„u with a little Cullis of Veal and Ham. Strain it 
dur erough a Sieve, and uſe it for all ſorts of Roſt- 
1 meat of whice Fleſh: +1 1 n+ » 90 N 
ine | ö + Sis The o 1 
ns, To make green Sauce. 

vt 5 17 ©: 


Take ſome green Wheat and pound it in a 


| Mortar with a Cruſt of Bread ; ſeaſon it with 

dur pepper and Salt; moiſten it with Veal-Gravy . 
end Vinegar ; therf put it into a Dieve and ſtrain 

- . This Sauce is proper for Lamb. 

n 13 38 2a err 

ng To make a Sauce for Ducks, Teals, &c. 14 
'ON 8 + Wl e 
ith Take ſome Veal-Gravy, ſeaſon it with Pep- 


per and Salt, ſqueeze in the Juice of a Cou- 
ple of Oranges, and ſerve it with all ſorts of wild 


nd | 

or To mate a Sauce for Woodcocks, 1 1 
ir Having roſted your Woodcocks, rake out the 
le eots and Livers, bruiſe them to pieces in a Sauge- 
ve, 


pan, ſeaſon them with Pepper and Salt, moiſten 
them with red Wine; cut up your Woodcocks 
in the Sauce, and if it be not thick enough, bind 
Wit wich two or three Spoonfuls of æ Cullis of Veal 
and Ham; make it hot, ſqueeze in the Juice of 
wo Oranges and ſerve iti. 


To mate à Sauce for reſted Mutton. 


peel ſome Sbalots and mince them very falls 
00 Pur them into a Difh with Pepper, Salt, and Veal: 
R 2 or 
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or Mutton Gravy. We likewiſe uſe this 
fot roſted Fowls. | Y 


Zo make Anchove-Sauce.' 


When your Anchoves are waſh'd, take out the 
Bones, mince them ſmall, and put them int, 
Sauce-pan with 2 little thin Cullis of Ve! ud 
Ham, ſ ſeaſon' d with a _ Pepper; male it hot 


then tin a Drop of Vine and uſe it with 
your Diſhes of Reit men. I 


To make Caper · Saure 


Take ſome Eſſence of 2 Weſtphalia Ham, and 
put it into a Sauce-pan with ſome Capers cut in 
three or four Pieces each; put in a little Pepper, 
and ſerve it hot in whatever Diſhes you think ft 


to uſe it. 
; To make a Sauce with Trufies. 


22 your Trufles, waſh them clean and mince 

| Bu them into a Sauce-pan with ſome thin 

1 of Veal and Ham; ſeaſon chis with Peppet 

and Salt, chen make it ſimmer over a gentle Fire: 

Serve it hot with any Diſhes of Butchers Meat 
roſted or boil d. 

Niete, We make Sauces of Morils and Muſt 
rooms 2 ſame Way. 


To make an Onion-Sauce. 


Take ſome Veal-Gravy and ſet it to ſinmer in 
2. Sauce- . with a couple of Ouions cut in {l- 
ces, ſeaſon it with Pepper _ Salt, ſtrain it 
_—__ a Sieve, and and ule * þ 

0 


da 
th 
1 
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a 7, make « Sauce called a Poivrade. 


put ſome Vinegar into a Sauce-pan with a little 
Veal-Gravy, one whole Leek, an Onion cut in 
lices, and two or three ſlices of Lemon; ſeaſon 
with Pepper and Salt, and when it is boil'd, 
rain it through a Sieve, pour it into a Porringet, 
ind ſerve it hot with the ſeveral Diſhes directed 


the Receipts. 
To make a ſweet Sauce. 


Put into a Sauce-pan ſome Vinegar, one Bay- 
Leaf, a ſtick of Cinnamon, ſome Sugar, and 
make it boil; when it is waſted away to a due De- 
ree, ſtrain it through a Sieve, and ſerve it hot wich 
{ll Diſhes where it is proper to ule a ſweet Sauce. 
Inſtead of the Vinegar you may make uſe of Wine. 


oa 


With 


tin 


fit 
To make a Sauce with Fennel and green Goosberries. - 


| Put a little Butter into a Sauce-pan and melt it, 
then put to it a Pinch of Flower, and brown it; 


85 d a few minc'd Cives, and moiſten your Sauce 
„ich ſome Fiſh-broth, ſeaſon d with Pepper and 
„. When it boils, put in two or three Dat 

Wot young Fennel; and ſome well- pick d Gooſ- 


perries: Keep it ſimmering till your Goosberries 
Fare enough done, then bind it with a Cullis, and 
Krve it hot where proper. 


To make a Sauce- Robert. | 


Cut ſome Onions in Dice, toſs them up in a 

dauce-pan with a little melted Bacon, keepin 

them always moving; when they are ha 

bound, pour off the Fat as clean as you can, 
pat 3 1 


* Ter, 3 d Lean; you may mix a little Veg 
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moiſten them with Gravy „ and let them ſimmer 


over a gentle Fire, having firſt ſeaſon d them 


with Pepper and Salt: When they are dow 
2 bind them with ſome Cullis of Yea! 2nd] 
Ham; put in ſome Muſtard and a little Vinegay 
and uſe it when you have Occaſion ; bur Parti 
2275 ö foſteg F 9 5 


bs SAUCIDGES 


AK E ſome Hogs Fleſh, of the beſt and 
tendereſt Pieces, an equal Quantiry of 


with it ; mince it all well together with ali 
Sualot; ſeaſon it wich Salt, Pepper, a very link 
ſweet Herbs, and ſome Spices of all Sorts; addi 
it as big's an Eggof Bread crumm'd very {malls 

Take the ſmalleſt Hogs Guts, and having prepar 


them as in the Directions for Marrow-Pudd ; 


190. fill them with "theſe Iugredients in 
. manner. Prick the Guts from Time 
Time wich a Pin, as well to let out the Wind 
to make them fill ehe better: When they are hill 
ſmooth the Saucidges With your Hand; tie th 
of the Length you would have them, "and ol 
them over a gentle Fife. Serve them for I 
eres, or uſe rhem for Garniſhings. 1 

Nore, We make Veal-Savcidges in the fa 
ae only making uſe of the Lean of 2 H 
of Veal inſtead of that of Pork, and as much 
the Fat of Hogs Fleſh as of the Lean of Ve 
As to all the reſt we obſerve the ſame Diredion 


6 n 4 "Fo mikes Saua b 1 
1491 21109 #321. Dis. We 
ae Goals Fleſh: of Partridges, ſotto of at 


__ or Capon, ſome? mne of — 5 
mom lth 


1 
4 


. ourſe 


Co urſe  Thud 


Y Firſt 5 Coiiiſe Second 
x | 7 7 Partridges \ 


 Phillet of B ee 
1 and Grgget of Mutto 


Supe Savor 
4 Teals 


wo uttered 
Lobſters 


amb and Mieten Dutch bee 


* with Colleflovers 


Calves head and 


Bacon 


4 Woodcocks 


| raſted ; 


— vo 


pede of a Leg of Veal, all of it raw; add to 
this ſome Parſiy, Cives, Trufles and Muſhrooms, 
io Whole Eggs, the Volks of three. or four 
more, and a Spoonful or two of Cream; ſeaſon 

this 
— and a very lictle Garlick; ſhred it all to- 
gether : Then rowt up this Farce in large Rolls, 


gocording to the Quantity you have of it ; and 


o make it hold together in the dreſſiug, cut 
ſome! very thin ſlices of a Fillet of Veal, and 
ly them flat upon a Table, rowl up this Farce in 
them; and make each Saucidge at leaſt as big as 
Jour Wriſt; and of à reaſonable Length. Ha- 
ring! thus prepared your Saucidges, take an oval 
Sauce-pan, cover it thick at Bottom with Bards of 
Bacon, and place your Saucidges upon them, fo as 
Eto touch one another; cover them firſt with ſlices 
Jof Beef, and then with ſlices ' of Bacon, and 
Fftew-them 2 la Braiſe, taking care that the Fire be 
pot too violent. They muſt ſtew eight or ten 
Hours ; then take them off the Fire, and ſet 
hem to cool in the ſame Sauce- pan, When you 


ere ready to ſerve, take off the Fat wich your 


Hand; take out your Saucidges, being careful 
dot co break them; take off the Veal flices in 
which you rowl'd chem up; then with a ſharp 
Rrife cut them in Slices, lay them 3 in 
aDiſk or Plate, and ſerve them cold? 
00 E207 | $54 8 $A} 9 f 4 (398 K Hit 5 
ba SCATE or THORN BACK, the 
Dutch or Englſh'way, . 
nnr, d nen 
Hine skinn'd them on both Sides, cut the 

Iwo Sides from the Body, and each bide 


Dun through the middle; then lay each Har 
gos. ways, and cut it in ſlices croſs-ways, hf 


Inch chick, When you come up towatd the 
1 R 4 e 
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with fine Spices of all forts, ſome Salt, 


thick 
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thick Part, cut it thinner ; throw it in cold Wa. 
ter with: the Liver, an Hour or two before yon 


boil it. If your Fiſh is freſh, it will make it cut. 
dle and turn crimp. Then boil it in a Braſs-Dif, | 


with Water, Salt, and Vinegar ; skim it well in 
the Boiling; put your Liver a boiling two gr 
three Minutes before you put in your cut Fiſh, 
which will be boil'd in 2 quarter of an Hour, 
take up your ſlices carefully, that you break them 
not; for they will be turn'd round like a Hoop, 
very tender; drain them well and flip them 
into your Diſh, with ſome Sippets under them, 
Let your Sauce be a Pound of Butter, a Spoon- 
ful of Vinegar, two Spoonfuls of Water, a little 
Duſt of Flower, the Volks of two Eggs, ſome 
ſcrap'd Nutmeg, a little beaten Pepper, and 
minc'd Anchove ; draw this up together to che 
thickneſs of a Cream; then put in a good Spoon- 
ful of Muſtard, and half a Lemon; pour it hot 
over your Fiſh, and lay the Liver upon it. Let 
your Garniſhing be a little pick'd Parſly, clean 
waſh'd. So ſerve it. ; | 
This Sauce is proper for boil'd Smelts, or Spar- 
lings; or for boild freſh Herrings. 


© Todreſs @ Scateor Thornback au Court-Boiillon. 


Gut it and waſh it well in Water ; then boil 
it in Water, with Vinegar, Salt, Pepper, Cloves 
and favoury Herbs. When it is almoſt boild, 
throw in the Liver to boil a Moment; then take 
che Fiſh off the Fire, and let it ſtand in its own 
Liquor. When it is almoſt cold, take it up, Ski 
it and pick out the Thorns; having clean d i 
well, lay it in a Diſh, and ſerve it with a brown 
Sauce, made of. oil'd Butter and Parſly tols'd up 
in it, with a Drop of Vinegar. h 
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To dreſs Scate with Anchove- Sauce. 


The Scate being boil'd as in the laſt Receipt, 
kt it ſtand to cool, then skin it and take out the 
Thorns in like manner; lay it handſomely in the 
Diſh you intend to ſerve it in, and ſet it over a 
Chafing-Diſh of Coals : Mean while prepare the 
lowing Sauce. Put into a Sauce-pan fome 
freſh Butter and a Pinch of Flower; ſeaſon it 
vich Salt, Pepper and Nutmeg, moiſten it with 
f little Vinegar and Water. Waſh a couple of 
Anchoves, mince them and put them into the 
Pzuce, and turn it over the Stove ; when the 
Fauce is thicken d, pour it on your Scate and 

ſerve it for the firſt Courſe. z 
Atanother Time you may ſerve it with Capers 
Win 3 white Sauce, or with a Cray-fiſh Cullis in 
white Sauce likewiſe, and pour ic on your Fiſh. 


To fry Seate, with a brown Sauce. 


Gut your Scate, Cut it in two in the middle, 
Ind blanch ic in ſcalding Water, take off the Skin 
d thy Thorns, and ſet it a cooling; then 
Irudge it with Flower, and fry it in clarify d But- 
Fr; when it is fry'd, take it up, drain it and put 
no a Sauce-pan. Make a brown Sauce as fol- 
ws. Mince ſome Cives and Parſſy; fer a 
nuce· pan over a Stove with a Lump of freſh But- 
* and melt it; then put in a little Flower and 
mownit; when it is brown'd put in the Cives 
d parſly, together with ſome Fiſh-broth or 
ace of Onions, ſeaſon it with Salt and Pep- 
Kr; let it ſimmer a while, then put it into the 
Ace- pan to your Scate, with ſome minc'd Ca- 
ks, and let je all ſimmer together; cake up 
dur Scate, and having laid itin a Diſh, bind + ow 
| uc 
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Sauce with a Cray-fiſh or other good Cullis, pour 


it on your Scate and ſerve it. 
At other Times the Scare being fry'd, and ha. 
ving ſimmer d in the brown Sauce as above, ye 
diſh it up, pour on it a Ragoo of Cray-fiſh, or 
of Miles, or of Muſcles. -+ See the manner of mz. 
king chem in their reſpective Articles. 


FS a Sca,. fiſn, which nevertheleſs often comes 


into freſh Water; where having continued ſome 
Time, it becomes much better than win it i 


taken in the Sea. | 
To breil «Shad. 72 a 
'} } 1 „ gs | | 4 
Scale it and ſcore it on the Sides; then rubit 
over with Butter, ſtrew it with Salt, and broil! 
brown upon a Gridiron over a ſmall Fire: Serrs 
it with a Sauce of Sorrel and Cream: To the 5 
Sorrel add ſome Parſſy, Charvil, Cives, Sat. 
Pepper, Nutmeg and good Butter. Or elle you 5 
may ſerve it with a Ragoo of Muſhrooms ; on 


with a brown Sauce with; Capers : Or laſtly 
with a Sauce made of freſh Butter, minc'd Parl 
and Cives, together with ſome Capers, all rol 
up in a Sauce. pan with the uſual Seaſonings, ant 
the Liver of the Shad bruifed in the Sauce te 
thicken, it ; otherwiſe you may bind i. with: 
Cray-fiſh or other meagre Cullis. 


To dreſs a Sbad au Court-Boũillon. 


Having ſcaled and ſcored it, boil it in Whit 
Wine with a little Vinegar, Salt, Pepper, Bay 


Leaf, Onions ſtuck with Cloves, ſlices of Len 
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and a lump of Butter; when it is boil'd ; ſerve it 


dry on a Napkin for a Diſh of the firſt Courſe. ' 
Jo ff SMEL T. 


AY them to marinate in Vinegar, Salt, Per. 
per, Bay-Leafs, and Cives, then dry them 
well with a linen Cloth, drudge them well with 
flower and fry them. So ſerve them hot with 
yd Parſſy ..,. 1 
Bey, e 


£3437 8 dreſs Smelts in Ragoo. , 


Put them into a Sauce- pan with Butter, a little 
Whice Wine, ſcraped Nutmeg, lliced Lemon, 
and fry'd Flower ; when they are almoſt enough, 
add ſome minc'd Capers and ſerve them. 


Jo dreſs Smelts au Court-Bovillon. 


put them into a Stew-pan wich White Wine, 
liced Lemon, Pepper, Salt and Bay Leaf; Wen 
ey are enough, ſerve them on a Napkin with 
preen Parſly, or elſe with the Ramolade, tor 
yhich you have the Receipt in Letter R. p. 228. 


T0 dre SN IP ES in Ragoo. 


| REED them in wo, but take out nothing from 


their Bellies ; toſs them up with melted Bacon, 
kaſon them wich Salt and Pepper, the Juice of 
Muſhrooms, and when they are enough, ſqueeze 
n ſome Lemon and ſerve them. 


0 make a Surtout of Snipes. 
Take the Breaſts of Puffers, Chickens and Par- | 
mages; mince*them' wich ſome blanch'd Bacon, 
_ lome 


four or five Eggs and one or two of the Whites; 


the Receipt, p. 228 J and lay it in the Diſh; co- 


and the Finz all round them; lay them in a 1 ö 


252 S. The Compleat Court-Cook. 


ſome Veal-Sweetbreads, ſome Trufles and Muſh. 
rooms, ſome Beet-Marrow, the Crum of two 
French Rolls ſoak'd in Milk; all forts of ſweet 
Herbs, a little Cream-Cheeſe , and as much 
Cream as you judge convenient; all this being 
well minc'd and ſeaſon'd, put in the Yolks of 


- 
— — — 1 ——— — G 


make round Balls of ſome of this Farce as big as 
Walnuts, rowl them in beaten Eggs, and then in 
Bread crumm'd very fine. Lay a Rim of them fi 
round the Diſh in which you intend to ſerve your 
Surtout. Then, your Snipes being roſted and 

cold, make a Salmigondin of them, * which ſee 


1 


ver it wich the Remainder of your Farce, ſmooth it 
over with beaten Egg, drudge it with fine Crums 
of Bread, and bake it in an Oven till it is of a! 
fine brown Colour, then ſerve jt warm for the 
firſt Courſe. . 


To fry SOLES. 


Having gutted and waſh'd your Soles, dry 
them well, drudge them with Flower and try 
them in clarify'd Butter till they are of a fine 
brown colour; then drain them dry, and having 
laid a Napkin in the Diſh you intend to ſerre f 
them in, place them upon it with fry d Parlly, 
and ſerve them for the firſt Courſe. We generally 
eat them with Salt, Pepper, and the Juice a 8 
Orange or Lemon. kt 


To dreſs Soles in Champaign Wine. 


Take ſome middle-fiz'd Soles, and having gut- 
ted and ſcaled them, cut off the Head, the I ail, 


"CO = My = Cto> 


— 
* 
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ran, ſeaſon them with Salt, Pepper, an Onion 


fuck with Cloves, a Bunch of ſweet Herbs, ſome 
whole Cives, minc'd Parſly, and ſlices of Lemon: 
Fur on them a Pint of Champeign Wine, and 
Slice Fiſh-broth, to which add a Lump of But- 


rr, and ſome Crum of Bread grated very fine; 
kt all this over a Stove with a quick Fire. When 
the Soles are enough ſtew'd, and the Liquor is 


Waſted away as it ought, thicken it with a brown 


Cullis, or with one of Cray-fiſh ; lay the Soles 
tandfomely in a Diſh, pour the Sauce upon them, 
ud ſerve them warm for the firſt Courſe. 


Fry d Soles with a brown Cullis. 


Having gutted, ſcal'd, waſh'd 'and dry'd your $ 


Soles, lit them along the Back, and fry: them; 
when they are fry'd, cut off the Head, and the 
End of the Tail; fer a Sauce-pan over a Stove 


vith a little bit of Butter, put in it a little ſhred 
Cires and Parſly ; when it is fry'd a little, moiſten 


t with Fiſh-broth, ſeaſon it with Salt and Pep- 
er, let it ſimmer a while, then put in ſome Ca- 
ſers, bind your Sauce with a brown Cullis, put 
1 the Soles to fimmer in it; then lay them in a 


Vid, pour the Sauce upon them and ſerve them. 


Soles with Cucumbers, 


When your Soles are fry'd as in the laſt Receipt, 
them ro drain. Take three or four Cucum- 
ters, cut them in two, take out the Seeds, and 


Wu them in Dice; lay them to marinate two 


Hours with an Onion cut in Slices, Pepper, Salt 
ad a little Vinegar; turn them in it from Time 


Time; then dry chem in a Napkin; melt 
we Butter in 2 Sauce- pan, put in the Cucum- 


bers 
* 
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bers and brown them, then moiſten them with 
Fiſh broth, and keep them ſimmering over a pen. 
tle Fire; when they are done enough, take of al 
the Fat, and bind them with a,brown Cullis, ot 
elſe: with a Brown made of fry'd Flower: Put 
your fry'd Soles into the Sauce- pan to your Cu- 
cumbers, and when they have ſimmer'd a while 
among them, diſh them up, pour the Ragoo upon 


* 


them and ſer ve them. | 
- +44, 1. To dreſs Soles en Fricandeaux. 


Gut your Soles and ſcrape them ; then having 
waſh'd and dry'd them, cut off the Heads, Tails 
and all the Fins quite round them; then flay off the 

«WRpper Skin, lard them with the ſmalleſt Lardons 
and drudge them with a little Flower. Put ſome 
melted Bacon into a Sauce: pan, ſet it over a Store 
and when. it is very hot, lay in the Soles one by 
one, and brown them: When they are of 
fine Colour take them up. Mince ſome Trufics 
or ſome Muſhrooms very ſmall, and lay chem i 
a Diſh, with ſome Eſſence of Ham, and ſome 
Cullis of Veal and Ham, of each an equal Quan 
tity: Then place your, Soles in the Diſh, che 
larded Side upmoſt, cover them with another 
Diſh, and ſet them to ſimmer over a gentle Fire; 
when they are done enough, take out the Soles, 
pour the Cullis into the Diſh you intend to ſerve; 
them in, ſqueeze in the Juice of a Lemon, lay 
your Soles 1n the ſame Diſh and ſerve them warm 


©... © Soles fared, with a Ragoo.of Cre ff. 
Take ſome Soles, and. having gutred, ſcrap'd 


; waſh'd and dry d them, . Heads ans 
| the Tails ; ſlit them along the Back, and babe out 
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e Bone Take a fmall Sole and bone it; iay 
be Fleſu on a Table, with a little  Parſly and 
me Cives, ſome Muſhrooms, the Volks of thres 
four raw. Eggs, the bigneſs of an Egg of Bread 
Ad in Cream, and trcſh Butter in proportion. 
Kaſon this with Salt, Pepper, ſweet Herbs and a 
tle Spice, mince it all well together and pound 


lub the Bottom of a Diſh or Paſty- pan over with 
ter, feaſon it with Salt, Pepper, a very little 
beet Herbs, and minced Parſly, together with a 
wuple of whole Leeks; then turn in the Soles, 
farced Side down-moſt, and ſeaſon the up- 
yt Side of them with Salt, Pepper and Nut- 
te: ſprinkle them over with melted Butter, 
age chem flightly with Bread crumm'd very 
and ſet them to bake in an Oven or under a 
Nag Cover, when they are done enough and 
afine brown Colour, lay them in a Diſh, and 
bir a Ragoo of Cray-fiſh upon them. We like- 
e ſerve them with a Ragoo of Oiſters, or of 
ei, ore Traffe ss... 


LS =» 


Furced Soles; with Anchove Sauce. 


h | „ 
Peree and dreſs your Soles as in the laſt Re- 
ot. Make a white Sauce 45 follows: Put ſome 
eh Butter into à Saucespan, with a pinch of 
er, and ſome Salt, Pepper, and a little Nut- 
to which put a Spoonful of Water and a 


oves, take out the Bone: and mince chem; 


dice or two of Lemon; keep turning the 

Re over a Stove; aud when it is thicken d, 
ina little brown Cullis, or elſe ſome Cullis of 
ih, pour it into the Diſh in which you 5 
| : ten 


bs, 
8 


tin a Mortar; then farce your Soles with it. 


wp or two of Vinegar. Wan a Couple of 


them into the Sauce with ſome whole Cives, 


tend to ſerve your Soles, which having fry'd of: 


are cold take them out, rub them over with 


very fine Crums of Bread, and lay them to brc 
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fine brown Colour, lay them on the Sauce and 
ſerve them. = | 

We ſometimes ſerve theſe farc'd Soles dry, lay 
ing them on a Napkin with a Garniſhing of fry 
—_ 


To dreſs Soles 2 la Sainte-Menchout. 


Having gutted, ſcraped, 'waſh'd and dry'd th 
Soles, cut off the Fins. Put a Quart of Milk 
to a Sauce-pan, and make it boil ; then pour i 
into another Sauce-pan and put the Soles to it 
with a piece of Butter as big as your Fiſt; le 
your ſeaſoning be Salt, Pepper, ſome ſliced ( 
nions, ſome whole Cives, ſome Bay-Leafs, 2: 
fly, Baſil, and ſweet Spices : Stew your Sole; i 
cheſe Ingredients, and when they are enough, f 
them to cool in their own Liquor; when th 


little of the Fat of the Liquor, drudge them vit 


over a lack Fire; when they are broil'd fine! 
brown, lay a Napkin in the Diſh you mean to ſen 
them in, place the Soles upon it, and ſerve then 
You may ſet in the middle of the Diſh a Sauct 
with ſome of the Ramolade for which you hay 


the Receipt in Letter R p. 228. | 01 
We likewiſe dreſs ſliced Soles in the ſame Ma v 
ner. And if you would fry them, you need o Fi 
ly, when they are ſtewed as above, take the IT. 
out of their Liquor, dip them in beaten Eg 5 

0 


dradge them with Bread crumm'd very fine, a 
having fry'd them brown, drain them well at 
ſerve them on a Napkin with fry'd Parſy. 1 
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7 To make a Surtout of Soles. 


Make a Farce of the Fleſh of a Carp and an 


Fel as follows: Mince it on a Table with ſome 


' Muſhrooms, Parſly and Cives ; ſeaſon the whole 


with Salt, Pepper, a little ſweet Herbs and Spice; 
and put it in a Mortar. Take the bigneſs of two 
Eggs of the Crum of Bread, put it into a Sauce- 
pan with ſome Cream or Milk, and boil it over a 
Stove ; when it comes to be half thicken'd, put 
in the Volks of two Eggs, ſtir them well about in 
it, and when it is boil'd very thick, take it off 
and ſet it a cooling: Mean while the Farce being 
well pounded, add to it as mpch Butter as your 
Diſcretion thinks fit, three or four Volks of raw 
Eggs, and the Bread- Cream; pound the whole 
again together; then take it out of the Mortar: 
Fry two or three Soles, and when they are fry d, 
raiſe up the Fleſh in long Flakes or Slices; fer. a 


dauce- pan oyer a Stove with a Lump of Butter, a 


handful of ſmall Muſhrooms, and ſome Trufles 
cut in ſlices ; toſs them up, moiſten them with a 
little Fiſh-Broth, ſeaſon the whole with Salt, 
Pepper, and a Bunch of ſweet Herbs, and boil it: 
When it is enough boil'd, take the Fat clean off; 
and having bound the Sauce with a brown Cullis, 
or one of Cray-fiſh, put in the ſlices or flakes of 
your Soles, and let them ſimmer over a gentle 
Fire, then take them off and ſer them a cooling. 
Take a ſilver Diſh, ſpread the Bottom of it with 
ſome of the Farce round it. When your Ragoo of 


a6 Soles is cold, pour it into the Diſh, and cover ir 


over with ſome of the ſame Farce. Dip a broad 
Knife in beaten Eggs, and rub it gently over the 
Farce to make it lic —— lay all round it _ 

— thin 
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thin ſlices of Bread, ſprinkle it over with melted 
Butter, drudge it with very fine Crums of Bread, 
and ſer it to bake in an Oven; when it is baked 
and of a fine Colour, take it out of the Oven, cleat 
it well of the Fat, wipe the Brims of the Diſh ve. 
ry clean, and ſerve it hot for the firſt Courſe. 
Note, We make all forts of Surtouts of Fill: in 
the ſame Manner; that is to ſay, always wich the 
ſame Farce; tis only the Ragoo you put in, that 
makes the Difference, and gives the Name to it. 


Soles with Fennel. 


- Take the largeſt Soles you can get; and aſter 
you have gutted, feraped, waſh'd and dry'd them, 
Cut off the Heads and the Tails ; melt ſome But. 
ter, into which put a little Pepper and Salt, and 
rub the Soles in it; lay ſome green Fennel on : 
Gridiron, place the Soles upon it, and broil then 
over a flack Fire; when they are broil'd' on one 
_ Hide, turn them on the other, and put freſh Coals 
under the Gridiron. Mean while make a Sauce 
as follows: Mince fome Cives and Parſly, put it 
into a Sauce-pan with a little Butter and fer it 
over a Stove; keep it in motion from Time to 
Time, and moiſten it with a little Fiſh-broth; 
when it is waſted away as much as it ought to be, 
put in two minced Anchoves, with a few Capers, 
bind it with a good brown Cullis, and put it into 
the Diſh you intend for your'Soles ; take them off 
from the Gridiron, pick off any of the Fennel that 
may chance to ſtick to them, lay them in the 
Difh'to your Sauce, and ſerve them. 
Woete, We dreſs Trouts, flices of Salmon and 
mall Barbels in the ſame Manner. 


4 45 Soles 


the fitſt Courſe. 
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Soles with Peer Herbs. 


Having clean'd your Soles, cut off the Heads 
and Tails, ſlit them along the Back; rub a ſilver 
Diſh or a Patty-pan with Butter; ſeaſon with 
Salt, Pepper, a very few ſweet Herbs, ſome ſhred 
Parſly and whole Cives ; then lay in your Soles, 
ſeaſon them above as under, ſprinkle them with 
melted Butter, drudge them with very fine Crums 
of Bread, and ſet them into an Oven; when they 
are bak'd, and of a fine brown Colour, draw 
them out of the Oven, take off all the Fat, pour 
a Sauce of Anchoves under them, and ſerve them 


for a Diſh of the firſt Courſe. i 
Soles with Lettuce. 


Farce and dreſs your Soles in the ſame Manner 
as is directed above in the Receipt, Soles farced, 
with 4 Ragoo of Cray-fiſh. Take two or three: do- 
zen Hearts of Cabbage-Lettuce, and having 
blanch'd them in ſcalding Water, throw them in- 
td cold; take them out, ſqueeze them, and cut 
them in two, toſs chem up in a Sauce-pan with a 
little freſh Butter, moiſten them with Fiſh-broth, 
ſeaſon them with Salt, Pepper and a Bunch of 
ſweet Herbs; ſet them to fimmer over a gentle 
Fire, and when they are done, take off the Fat, 
bind them with a brown Cullis, fee that your 
Ragoo be well reliſh'd, and pur it into'the Diſh 
in which you intend to ſerve your Soles, which 
being baked and of a fine brown Colour, lay 
them on your Lettuce and ſerve them warm for 
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S Q.O:P.S. 
To make Soop de Sante, rhe French Way. 


UT over twelve Pound of Beef, ſeaſon'd 
moderately with Spices and Salt; boil it till 
2 Broch is ſtrong, ſtrain it out to a good 
nuckle of Veal blanch'd; then boil it up a ſe- 
cond Time, putting your Pullet to it that you 
deſign to ſerve in the Middle of your Soop ; le: 
it boil till it comes to the ſtrength of a Jelly; put 
to it in the boiling a bit of Bacon, that is not 
Tufty, ſtuck with fix Cloves. Your Broth: being 
thus ready, at the ſame Time make a Pan of 
good Gravy, thus. Take a Stew-pan or bras 
Diſh, place in the Bottom of it a Quarter of 2 
Pound of Bacon, cut in ſlices, clean from Ruft, 
likewiſe the Bigneſs of half an Egg of Butter; 
take five or fix Pounds of a Fillet of Veal, and 
cut it in ſlices, twice as thick as you do for Scotch 
Collops, and place it on your Bacon in your 
Stew-pan, covering all the Bottom over. If you 
have no Veal, uſe Buttock-Beef. Set it over a 
clear Fire, not very hot, and let it colour by de- 
grees. Give it an Hour and a half to colour. 
When it begins to crack, put a little of the Fat of 
your boiling Broth to it; ſtir it as little as poſſi- 
ble becauſe it makes it thick, and throw in three 
or four ſlic'd Onions, one Carot, two Turneps, 
a little Parſly, a ſprig of Thyme, a little whole 
Pepper, and Cloves. All theſe Ingredients being 
ry d together till you think it comes to a good 
Colour, if in Summer, à few Muſhrooms will give 
it a good Taft. When it is of a good Colour, add 
to it your boiling Broth from your Knuckle o 
Veal, leaving ſome to keep your Veal and 9 
5539 White, 
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white, to ſoak your Bread with it for your Soop, 
and other uſes in the Kitchen. Your Broth and 
Gravy being in Readineſs, take ſuch Herbs as the 
Country where you are will afford; ſuch as Ce- 
lery, Endive, Sorrel, a little Charvil or Cab- 


bage- Lettuce well pick'd and waſh'd ; mince 


then: down with your Mincing-knife, and ſqueeze 
the Water from them; place them in a little Por, 
or deep Sauce-pan; put to them ſo much of 
your Broth and Gravy, as will juſt cover them; 
let them boil tender; then take the Cruſts of two 
Hench Rolls, and boil them up with three Pints 


of Gravy, and ſtrain it thro' a Strainer or Sieve, 


and put it ro your Herbs: If you have no French 
Bread to thicken it with, take the Bigneſs of an 
Egg of Butter, a ſmall Handful of Flower, and 
brown it over the Fire, and a little minc'd Onion, 
if the Eaters be Lovers of it ; if nor, let the O- 
nion that was in your Gravy ſerve. Add to your 
Brown ſome Gravy, and boil it, and ſtrain it thro 
a Sieve to your Herbs, inſtead of French Bread. 
Let your Herbs be pretty tender, before you put 
your Thickening in: Boil all together half an 
Hour, and skim off the Fat. Place in the Bottom 
of your Diſh that you intend to ſerve your Soop 
in, ſome French Bread in ſlices, or the Cruſt dry'd 
before the Fire, or in an Oven; boil it up with 
ſome. of your Broth ; ſo put your Fowl and Herbs 
on the Top of it. Let your Gerniſbing be a Rim 
on the Outſide of ps; Celery or Endive tender 
boil'd in good Broth, and cut in pieces about 
three Inches long ; if you cannot ſpare Herbs, 
take a Bit of forc'd Meat and boil'd Carot to gar» 
niſh it. So ſerve it hot. Take care there is no 
Fat on it. This is a Summer, or a Winter Soop, 
where yen can have Herbs. This is the * 575 
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Tome Svop. TW 
nts To make Soop de Sante, the Engliſh Way. 


' Your Broth and Gravy being ready as in the 
above Receipt, inſtead of Herbs, take Carots and 
Turneps, and cut them in ſquare Slices, an Inch 
long, and the Bigneſs of a Quill; blanch them 
off in boiling Water, but blanch the Carots more 
than the Turneps, the laſt only two or three 
Boils, and ſtrain them out in a Cullender from 
the Water they were'blanch'd in; then take two 
Quarts of Gravy, the Cruſt of two French Rolls, 
and boil them as before directed, ſtrain it thro? 3 
Strainer or Sieve, and put to it the Carots and 
Turneps; let them boi! gently in it over the Fire 
till they ate render; your Bread being ſoak d in 
your Diſh; put in the Middle of it a Knuckle of 
Veal, ot à Pullet or Chicken. Let your Garniſh- 


1 


Brown of Flower, prepar d as above p. 232. Lay in 
& BON of your DAR s Prov ROF FY49, th 
rum being taken out at the Bottom; cover the 
Bottom of Your [Difh" with the Chuſt of ' French 


d ceuvres , 


A Table for 24 Perſons, jervd with. 27 Dusche, 1 Hors- 
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co ſoak the Bread, garniſh it with Carots and 


Turneps; ſo ſerve it. ſt 
4 To make a white Soop for Fiſh-Days. 


Take fix Heads of Endive, a handful of Sorrel, 
a liccle Charvil, Parily, and Onion, waſh them 
all clean and mince them {:nall ; then ſtew. them 
E down in a Sauce- pan, with a Quarter of a Pound 
of Butter, for a Quarter of an Hour; then add 
two Quarts of boiling Water, or Water from 
E boild Peaſe: Your Herbs being boil'd tender 


Kim the Fat off, and thicken them with the Volks 


of ten or twelve Eggs, according to the Bigneſs 
of your Diſh ; ſcrape in a Nutmeg, and add the 
© Juice of half a Lemon, if your Sorrel is not ſhar 

enough. Your Bread being ſoak d in your Di 

put in the middle of it a French Roll fry'd. Let 
your Garniſhing be eight or ten poach'd Eggs, 
and fry'd Bread betwixt em, on the Outſide of 
& your Rim on the Diſh, cut in ſmall Dice; you 
i| 5 put a poach'd Egg on the Top of your French 
© Roll in the middle of your Soop, being juſt 
thicken'd up with your Eggs hot over the Fire. 

Take your Diſh off the Fire and ſet it on the Ta- 

ble, before you fill ic up, that your Eggs may not 
Eeurdle in your Soop. So ferveit 

To make Peaſe-Soop, or Puree, at the French call it. 
Take ſome good Broth, made of Veal, Fowl, 
and Beef, as in the firſt Receipt; if in Summer, 
take Green-Pealſe; if they be very young, give 
them but a little boil in Water, ſtrain em out, 
and pound them in a Mortar ; make a Cullis ir a 
ESauce-pan with the Things following. A Quar- 
ter of a Pound of Butter, half a Quarter of a 
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Pound of Bacon cut in ſmall Dice, two Onions 
flic'd, a ſprig of Thyme, a little Parſly, the Cruſt 
of a French Roll, a little whole Pepper and Cloves: 
Fry all theſe over the Fire gently, till your Bread 
is pretty criſp, but take care you burn not your 
Herbs. This. being done, add to ic two or- three 
Quarts of Broth, according to the Quantity of 
your Peaſe; and Bigneſs of your Diſh ; ſo boi! it 
up, and skim the Fat off, before you put in your 
beaten Peaſe ; then mix your Peaſe in your Cullis 
over the Fire, and let them boil up together, ſo ta 
ſtrain them thro” a Strainer or Sieve; this being E 
done, and your Bread ſoak d in your Diſh, you fi 
may put in your Diſh a Duck or Ducklings, a K 
green Gooſe, or Pigeons, or a Knuckle of V<cai. m 
Let your Garniſhing be Cucumbers ſplit, and the IM pi 
Cores taken out, boil'd tender in good Broth, h: 
round a Rim of Paſte or forc'd Meat. If your fi 
Peaſe be very young, you may- put a few whole R 
ones in your ſtrain d Purte, be ing firſt tender t 
boil'd in Water or ſmall Broth. So ſerve it. In WM vw 
the Winter-time, you may take blue Peaſe, and m 
2 boil them firſt tender in Water, and then ſtrain ¶ to 
5 them out from it, and put them into your Culli X 
' 
| 


my wn. 3 4 £47.)0JO 9 


of Broth and Ingredients above-mention'd, only or 
colouring it with a little Juice of Spinage, in- or 
ſtead of Green-Peaſe; in your ſtrain d Pure, vou th 
may uſe the Tops of Aſparagus, cut in Bits and ſo 
tender boil'd. Your Garniſhing, Aſparagus ; you WW in 
may ſtew a little Sorrel in this Puree. So ſerve it, WM So 


ePrice To make 4 Peaſe: Soop for Fiſh-Days. To 


Provide and order your Peaſe according to the 
Directions in the laſt Receipt, only inſtead of the 
Broth and other Ingredients of Fleſh, make uſe of WW eu 
the meager Broth, for which we have * Di- 
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rections p. 29. and inſtead of the Fowl in the mid- 


dle of your Soop, put a French Roll fry*d in Butter. 


Your Puree muſt be of the Thickneſs of Cream; 
and forget not to make your Bread fimmer and 
ſoak well in the Diſh. Let your Garniſhing be a 
Rim of Paſte and cut Lemon round ic. Pets 


To make Sosp au Bourgeois. 


Having good Broth and Gravy in Readineſs, 
take four Bunches of Celery, and ten Heads of 
Endive, waſh them clean, and take off the Out- 
fide ; cut them in pieces an Inch long, and ſwing 
them well from che Water. This Soop may be 
made Brown or White : If you intend it Brown, 
put your Herbs into two Quarts of boiling Gravy, 
having firſt blanch'd them in boiling Water five or 


ſx Minutes; then take the Cruſt of two French 


Rolls, boil it up in three Pints of Gravy, ſtrain it 
thro' a Strainer or Sieve, and put it to the Herbs, 
when they are almoſt ready; for that is to be 


minded in all Soops, that your Thickening is not 


to be put in, till your Herbs are almoſt tender: 
You may put in the middle of your Soop a Pullet 


or Chickens. Let your Garniſhing be a Rim, and 


on the Outſide ſome of your Celery cut in pieces 
three Inches long, your Bread being ſoak'd in 
ſome good Broth or Gravy, and your Herbs boil- 
ing hot. So ſerve it. This is what the French call 
Soupe au Bourgeos : i. e. The Citizens Soop. 


Te make Soop au Bourgeois in the Spring, when there 
it no Celery nor Endive. 


| Take twelve Cabbage-Lettuce, ſix green Cu- 
cumbers,- parg them and take the Cores out, cur 


r , 
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neps  boil'd White in Broth, and betwixt every 


little braſs Diſh, ſuch a Quantity as your Dy 
| . | | W 


1 r 7 
a TIE * 


WY Res 


both Cucumbers and Lettuce in little Bits about 
an Inch long, ſcald em off in boiling Water, and 
put them to clear, ſtrong Broth; let em boil ten- 
der with a Handful of Green Peaſe. The Fow] 
that you intend to put in the Middle of your 
Soop, you may boil with your Herbs; skim the 
Fat off, boil your Bread with ſome of the ſame 


Broth. Let your Garniſhing be Cacumbers and ; 
Lettuce. Uſe no Thickening in this Soop, $ MI 
ſerve it. e | ; 

bo To make a Turnep-Soop. i 8 


Having good Veal-Gravy in Readineſs, tab 
ſome good Turneps, pare them and cut them in 
Dice, one or two Dozen, according to their Size, 
and the Bigneſs of your Diſh; fry them of a 
brown Colour in clarify'd Butter or Hogs Lard 
Take two Quarrs of good Gravy, and the Crufts 
of two French Rolls, hoid up together and {train'd 
thro” a fine Strainer. Your 7 Fo being itrain'd 
from the Fat they were fry'd in; put them toge- 
ther, boil'them till tender. You may roft a Duck 
to put in the Middle. Let your Garniſhing be a 
Rim, on the Outſide of it ſome {mall dic'd Tur- 


Parcel of them, a piece of fry'd Turnep, in ſhape 7 
of a Cocks comb. SoaK your Bread in ſome good 
Fat and Grgxy ; and enn, - 


To male a Soop of Saw'ys or Cabbage. 


Let your Savoys be cut in four pieces, andi 
three Parts boil'd in fair Water; then ſqueez* JM, 
chem when cold, wich your Hand, clean from. 
the Water; place them into a large Sauce-p321 0 
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will hold: There muſt be Room betwixt each 
piece of Savoy to take up Soop with a large 
dpoon. Put them a boiling with as much Broth 
or Gravy as will cover them. Set them a Stew 
Sing over the Fire two Hours before Dinner. At 
the ſame _ take a Sauce- pan with a Quarter 


of a Pound of Butter, put it over the Fire with a 
Handful of Flower, keep it ſtirring till it is 
brown; put to it two minc'd Onions, and ſtir it 
l e e then put to it a Quart of Veal- 
Gravy, boil it a little, and pour it all oder your 
davoys. You may force Pigeons betwixt the Skin 
and the Body with good fore d Meat, made of 
Veal.; or you may take a Duck or Ducklings 
ting truſs d up for boiling; then fry them off, 
ind put em a Ste wing with your Savoys. Let a 
little Bacon, ſtuck with Cloves, be put in wich 
them to ſtew, Let your Garniſhing be a Rim, 
ind on the Outſide of it ſlices of Bacon, a little 
oy betwixt each Slice. Taking the Fat clean 
off, ſoak your Bread in your Diſh, with ſome 
od Broth or Gravy ; place your Savoys at a 
= Diſtance, and your Fowl in the Middle. So 
ve it. kN 5 |» 8] 


To make Soop with Vermicely. "| 


Take two Quarts of good Broth made of Veal 
ud Fowl, put to it about Half a Quarter of a 
Found of Vermicelly, a bit of Bacon ſtuck with. 
Lioves 3. take the bigneſs of Half an Egg of But- 
er, and rub it together with Half a Spoonful of 
power, and diſſolve it in a little Broth to thicken 


Wour * : Boil a Pullet or Chickens for the 
* 


Mddlc of your Soop. Let your Garniſhing be a 
im, on the Outſide of ir. cut Lemon, ſoak your 
lead in your Diſh. wich ſome of the ſame. Broch. 
5 | ake 


13 


the Yolks of four Eggs tender boil'd, and che Lea 


together over a clear Fire, then put to it youll 


Rolls, the Top cut off, and the Crum cut ou 


Butter, together with five or ſix Spoonfuls of yo 
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Take the Fat off, and put your Vermicelly i 
your Diſh. So ſerve it. 1 

Jou may make a Rice-Soop the ſame Way, on 
ly your Rice being firſt boil'd render in Water 
and it muſt boil an Hour in ſtrong Broth, but ha 
an Hour will boil the Vermicelly. 


To make Soop-Lorraine. 2 

Having very good Broth made of Vea! af Pick 
Fowl, and ftraind clean, take a Pound of AI" 
monds, and blanch them, pound them in a Mog 
tar very fine, putting to them a little Water u 
keep them from Oiling as you pound them, ani 


of the Legs and Breaſt of a roſted Pullet or tut 
Pound all together very fine; then take che 
_ of very good Veal-Broth, and the Cr 
of two French Rolls cur in ſlices; let them boil ug 


beaten Almonds, let them juſt boil up togethet 
ſtrain it thro' a fine Strainer to the Thickneſs of 
Cream, as much as will ſerve the Bigaeſs of yo 
Diſh; mince the Breaſts of two roſted Pull 9 
and put them into a Loaf as big as two Fre 


ſeaſon your Haſh with a little Pepper and Sal 
a ſcraped Nutmeg, and the Bigneſs of an Egg 


ſtrain d Almonds: Let the Bread that you put! 
the Bottom of your Soop be French Bread dry 
before the Fire, or in an Oven. So ſoak it W 
clear Broth, and a little of your ſtrain'd 500p 
place your Loaf in the Middle, put in your Hal 
warm; you may put four Sweetbreads, tend 
boil'd, about your Loaf, if you pleaſe, Let yo 
Garniſhing be a Rim, and flig'd Lemon, So ſerve! > 


- f 


r 


i 
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w Tomake Cray-fiſh Soop. 
Your Cray- fiſn being boil'd, pick the Shells off 


MN 


ol 
K 


ud Legs together, prepare two Dozen in this 
anner to garniſh your Diſh: If your Diſh is 
arge, you ought to have a hundred Cray-fiſh. 


ut them in a Sauce-pan ; then you'll find a little 
Was at the End next the Claws, which is bitter 
ke Gall, that you muſt take care to throw away; 
kewiſe you muſt throw away any thing that is 
hite an 

na marble or wooden Mortar, and pound them 
da Paſte. While your Shells are thus pounding, 
ut in a large Sauce-pan or Stew-pan, three Quar- 
rs of a Pound of Butter, the Cruſt of two French 


orns of whole Pepper, one Dozen of Cloves, a 
brig of Thyme, and a Handful of Parſly ; fry 
theſe Ingredients ſoftly over the Fire half a Quar- 
tr of an Hour, till your Bread is criſp, but take 
tare you do not burn your Herbs. At the ſame 
me, take care to prepare your Fiſh for your 
Stock, which is to be two Carps, two Eels, and 
a Thornback ; if you cannot have Carp, you muſt 
ue Whitings or Flounders, in the place of Carp, 
with your Eel and Thornback; skin the Carps 
nd Eels, and cut the thick Fiſh from the Back of 


And likewiſe ſave the Head and Bones of your 
rp as you can, in order to be forc'd in the Mid- 
Wile of your Soop. Then chop your Eel to pieces, 
ad skinnd Thornback or what other freſh Fiſh 
ei e ave, to the 16 ge of four or five pound 
Weight ; and pur them to your . 
N | n- 


f che Tails of em, and leave the Bodies, Tails 


Wick the Tails out of the reſt from the Shells; 


woolly in the Belly. Then put the Shells 


Polls, .chree or four Onions ſlic'd, two Dozen 


your Carp, and fave it to make a forc'd Meat of: 


en ey — . — 


them now and then, that they burn not to the 


lour as the former. Your Stock being thus get 


boil'd Onion, and a little Parſly minc'd fine, the 


Salt, ſcrape in a Nutmeg, and ſqueeze in half 


were, ſmoothing them over with your Hand an 


ſtrew over it a little Handful of grated Bread 
then bake it three Quarters of an Hour betore 
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Ingredients, ſet them a ſtewing over the Fire, ang 
ler them ſtew half an Hour together, ſtirring 


Bottom. When the Rawneſs is fry'd off of the 
Fiſh, chen pour in four or five Quarts of boilingl 
Water or Broth, and ſeaſon it moderately with 

Salt; let ic boil half an Hour, then skim all thy 
Fat off, and take up, with a Skimmer, all t 

Cruſt of Bread that was fry'd, from the Fiſh, and 
two Quarts of your Fiſh-Broth, and put to your 
pounded 'Cray-fiſh ; boil it over the Fire wit 
your Fiſh-Broth, and ſtrain it thro a fine Straineg 
to the Thickneſs of a Cream: If your $trainerk 
not fine, your Soop will prove gritty with the 
Shells. To prevent that, let it ſtand a little i 
the Diſh you ſtrain it in, and pour ir ſoftly into 
Sauce-pan ; ſo the Grit will ſtay behind. Put th 
Remainder of your Shells that is in your Scraing! 
to your fry'd Fiſh, and the Remainder of you 
Stock, ſtirring ir together; ſtrain it into anothet 
Sauce-pan, and fave it to ſoak your Bread with 
for it will bs thinner, and not of ſuch a high Co 


ting in Readineſs, cauſe the Fiſh that you cut 
the Back of your Carp, to be minc'd fine, and 
add to it, three or four butter'd Eggs, the Crim 
of a French Roll, boil'd in Milk or "Cream, 4 
Bigneſs of an Egg of Butter, a little Pepper atid 
Lemon: Mirice all theſe together to a Pally, 
then force the Bodies of your Carps, where yo 
cut your Fiſh off into the ſame Shape as thi 


a beaten Egg; pour over a little melced Butte 


10. 
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have Occaſion for it, buttering the Bottom of 
Pur Pan or Mazarine you bake it in. Let your 
Ifead be cut in thin flices, and dry'd before the 

lite, or in an Oven, and ſoak d in ſome of your 

in Stock: Then take your Carp up from the | 1 
rar, and place it in the Middle of your Diſh ; | | 
en put the Tails of your pick'd Cray-fiſh into 
Pur beſt Stock; boil it up only over the Fire, be- Fl 
you ſend ic away ſqueeze in half a Lemon, | 
ben pour it round your bak'd Carp in your Pot- | 
We-Diſh. Let your Garniſhing be a Rim of the j 
he forc'd Meat, or if it is ſcarce, take lean 9 
Ne, and lay on the Outſide of ic the two Dozen bn 
ECray-fiſh, mention'd in the Beginfing of the ? 
Peeipt, having ti:{t heated them in a little of 
Pur Stock; fo ſerve it. | 

I would not have been ſo large in this Receipt ; in 
you are to take Notice, to make the Stock | 5 | 1 
Wany other Fiſh-Soop, the ſame Way as you do '1 
this, and likewiſe the forc'd Meat. All the {1 
ference will be in the Middle, in the Garniſh- 
and likewiſe in the Colour, for only Cray- 
Wor Lobſter-Soop can be of a red Colour. 


To make a Lobjter-Soop, 


Make a forc'd Meat of Fiſh as in the laſt Re- — = 
wpt,only inſtead of Carps,you may take Tenches, 

ks, Trouts, or Whitings and Flounders ; or what 
r freſh Fiſh the Country where, you are, can 'Þ 
Word, to the Value of four or five pound Weight. 3 
Me your Stock of it as you are directed in the #1 
kceding Receipt, keep your forc'd Meat as clean i 
bm Bones as poſſibly you can, and make it up in | 
pneſs of a double French Roll, being hollow in f 
& Middle, and open on the Top; bake ic half l 
Hour before you uſe it, place it in the 3 1 
. | | e 


" 
- 
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boil them and pick them out of che Shells; the 
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dle of your Soop. At the ſame Time pound th 

Spawn of your Lobſters, { being two or four of 
them, according to the Bigneſs of your Dich, 
and ſtrain it with your Cullis, as you did yout 
Cray-fiſh Soop; and take the Meat of your Lob 
ſters, and cut it in large Dice; warm it up in if 
Sauce-pan wich a little of the Cullis, a little Pep 
per and Salt, ſqueeze in a Lemon, and add a lit 
cle Butter; put it in your forc'd Loaf in the Mid 
dle of your Soop. Your Bread being ſoak d, an 
your Cullis hot, ſqueeze in a little Lemon; ane 
diſh it up. Let your Garniſhing be a Rim of 
Paſte, and on the Outſide of it lay ſome cut Le 

mon. So ſerve it. | 


To make a Muſcle-Soop. 
Take a Quantity of Muſcles, make them clea 


waſh them again and put them into a Sauce-pan 
Take three or four Pounds of freſh Fiſh and | 
Cullis, as for the Cray-fiſh-Soop, and ſtrain 
chro' a Sieve to the Thickneſs of a Cream; put 
little of it to your Muſcles; cut off the Top of 
French Roll, take out the Crum, and iry it in 
little Butter; place it in the Middle of your So 
your Bread being ſoak d with ſome of your Cul 

lis. Let your Garniſhing be a Rim of Paſte; [a 


the Muſcle-Shells round the Outſide of it; chic M. 
en up your Muſcles with the Volk of an Egg, WM $: 
you do a Fricaſſee, and put one or two in ea s! 
Shell, round your Soop; likewiſe fill up the L yo, 
in the Middle, the Cullis being boiling h ro 
ſqueeze into that, and on the Muſcles, a little Hof: 
mon. So ſerve it. | of t 


You may make a Cockle-Soop the ſame Way tn «1 


* 
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To make a Scate or Thornback-Soop. | 


Make your Stock or Cullis as you did for your = 
Cray-fiſh-Soop, only you have no Shells to put in . 
it for colouring: Your, Scate-or Thornback being : | 
Kin'd, take half a Pound gf the: beſt. of the Fiſh  - Wl 
from the Bones, cut it to pieces, and throw it into ; 
your Cullis, wich ſome. other freſh Fiſh, ſuch as N 
the Country aifords. - Your, Cullis, being ſtrain- d | 
off ready, as for your Cray-fiſh-Soop,, to the | 
E Thickneſs of a Cream, mince the lean Part of the b 
Fiſh you cut from the Bones, and put it over the | | 
Fire in a little Sauce-pan wich à little Butter, Pep- = | 
per and Salt, ſtirring it till the Raw is off of it; 
then, mince it with your Knife on a clean Table j 
the ſecond Time, and put it in your Sauce-pan, 4 
again: If it is good Fiſh, it will eat as tender as a 9 
Chicken haſh'd ; put a little Lemon to it, and place | 
it in a French Roll in the Middle of your Soop ; 
= your Cullis being hot, and your Bread ſoak'd in 
the Bottom, of your Diſh, ſquzeze in ſome Le- 
mon. Let your Garniſhing, be a Rim on the Out- 


| fide. So ferve it. 
To make Soop de Profitrolle. 


Make ſome good Broth and Gravy in the ſame 
Manner as is directed in the Receipt for making 
Soop de Sante the French Way, p. 260. If your Diſr 
5 large, take four Partridges; if ſmall, to: If 
jou have no Partridges, take two Pheaſants, and 
roſt them; when they are roſted, take the Lean 
ol the Breaſts of one of the Pheaſants, or of two 
„of the Partridges, and make a Haſh'of it; put it 
n che Middle of a Hench Roll, the Top taken off, 
the Crum taken out and fry d; ſeafon your Haft. 


Fer 1 *— — — — = — EINE —— ——— — — 5 
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with a little Broth, a Bit of Butter, Pepper and 


Whole, and take off the Skin of em, take beſides 


of the Green Corn. Make your Cullis of 2 
French Rolls, two Onions flic'd, and a little whole 


Roſt a Leg of Matton, take off the Fat and the ful 
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Salt, a ſcraped Nutmeg, and the Juice of a Le. 
mon ; ſave the Breaſts cut from the Back of two 
of - your Partridges or one of your Pheaſan:: 


two whole Sweetbreads ; place the Loaf in th: 
Middle of your Difh with the Hafh, and let the 
two Breaſts and two Sweetbreads be plac'd over 

inſt one another; put the Bones of your Par- 
trid ges or Pheaſants in a Mortar and pound tſiem, 
keeping out the Rumps, if they are ſtale, or cats 


Quarter of a Pound of Butter, the Cruſts of two 


Pepper and Cloves; fry all this gently over the 
Fire a Quarter of an Hour; then add co it} 
two Quarts of Veal-Gravy, boil it up, and skim 
the Fat off; put to it your pounded Bones, boil 
all up together and ſtrain it thro' a fine Strainer, 
rubbing it with your Ladle to the Thickneſs of a 
Cream; warm your Sweetbreads and Breaſts of 
Partridges in the ſame Cullis. Let your Garniſt- 
ing be a Rim and Lemon ; all things being made | 


boiling hot, ſqueeze a little Lemon into the Culls, 


and ferve it. | pa 


To make Soop. Julienne. me 


Skin; put it into a Pot of a Bigneſs anſwerable to cut 


the Quantity of Broth you intend to uſe, and that oth 
may be ſufficient to boil the following Ingre- I Sid 
dients, which you are to put to your Leg of Mut- or | 


ton, viz. three or four Pounds of a Buttock © 
Beef, half a Fillet of Veal, one CO two Ca- 
rots, two Parſneps, two Turneps, ſome Roots of 
nadffy, fome Celery, and two large Onions * 

n | Win 
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with Cloves: Let all this boil together a great 
while that your Broth may be very ſtrong ; boil 
in another little Pot three or four Bunches of Af- 
paragus, ſome Sorrel and Charvil, to which you 
muſt give two or three Cuts with your Knife; 
boil this with ſome of the Broth taken out of your 
other Pot. Take care to ſoak your Bread very 
well, lay your Aſparagus, Sorrel and Charvil up- 
on it, and your Capon in the middle; fo ſerve it 
without any Garnifhing. : ; 

We likewiſe ſometimes make this Soop- Julienne 
with a Breaſt of Veal, Pigeons and other Mear, 
which, having firſt blanch'd them off, we boil in 
good Broth, with a Faggot of ſweet Herbs, toge- 
ther wich the Roots and Herbs mention'd above, 


and the Green of the Stalks of Aſparagus, cut in 
Pieces no bigger than large Peaſe, with which 


we garniſh the Soop. 


To dreſs SORREL with Eggs. 


OR a Plate, take two Handfuls of Sorrel, 


well pick d and waſh'd, put it into a Sauce- 
pan with a little bit of Butter, and a Duſt of 
Flower, a little Pepptr and Salt, ſcrape in a Nut- 
meg amongſt it, ſte it a quarter of an Hour be- 
fore you uſe it; pour on it two or three Spoon- 

of drawn Butter. Garniſh it with hard Eggs 
cut in Quarters, one End on the Sorrel, and the 
other End on the Side of the Diſh, the Yolk 


Ade up; fo ſerve it. It is propereſt for Supper, 


or ſecond Courſe at Dinner. 


; ee 
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Sauce pan; ſet it to cool, and make a Paſte a; 


S PIN A GE. 
To make Spinage Roſolis. 


AKE for a Plate the bigneſs of ewo Ege: of 
x boil'd Spinage, ſqueeze it well from the 
Water, mince it fine, and put to it the bigne(; of 
a Yolk of an Egg, of Sugar, as big as half a 
Volk, of Butter, and two Spoonfuls of Cream; 
mince an Ounce of Cordicitron very ſmall, with 
the Volks of two ard Eggs; take a little Salt, a 
raped Nutmeg, and a little beaten Cinnamon; 
warm all theſe Ingredients over the Fire in a 


follows. Take two raw Eggs, two Spoonfuls of 
Milk, a little Salt, the bigneſs of a Nutmeg of Su- 
gar; work this to a Paſte of Flower, and roll it 
up as thin as for a Tart, or rather thinner : Cut 
your Paſte in ſquare Pieces, as big as the Palm of 
pour Hand, and lay on each Piece a Spoontul of WM ... 
your above-mention'd Ingredients, wetting you Wl c 

Paſte round the Spinage. Turn half the Paſte = 
over the Spinage, and pinch ic handſomely round, WM fo. 
Half Moon Faſhion, cloſe it well with your Fin. an 
ger, that it open not in Dreſſing; cut it round it 
with a Runner or Jagg. You may fry them in rar 
Hog's Lard or clarity'd Butter, as you do Friccers; WM fal 
or you may boil them in boiling Water; a quar- N To 
ter of an Hour will boil them. If they are boild, WM che 
when you diſh them up, you may throw over "a 
them a little grated Bread and Cheeſe it they 

are fry'd, grate only a little Sugar over them, 0 


ſerve them. They are proper for ſecond Couiſe Bre 
in a little Diſh or Plate; or for Supper. bak 


77 
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To areſs Spinage with, or without Eggs. 


Your Spinage being well pick'd and waſh'd, 
blanch ic off a quarter of am Hour in boiling 
Water, then ſtrain it out, ſqueeze it well from 
the Water, and mince it fine ; if it is as big as 
a French Roll when it is minc'd, you may put to 
it half a Pint of Cream, a quarter of a Pound of 
Butter, a little Pepper and Salt, and a fcraped 
Nutmeg ; ſtew it over the Fire a quarter of an 
Hour before you uſe it, then put it in your 
Plate or little Diſh, and ſtick round about it a 
French Roll, cut in bits like your Finger, and 
fry'd brown; lay on the Top of it ſix poach'd 
Eggs; ſo ferve it for ſecond Courſe, or for 


upper. 
To make Spinage-Toaſts. 


' Your Spinage being prepar'd as in the laſt Re- 
ceipt, put it into a Marble Mortar, with four 
Spoonfuls of Apples boil'd to a Marmelade, two 
coarſe Biskets ſoak d in Cream, three raw Eggs, 
four Volks of Eggs hard boil'd, a little Sugar 
and Salt; pound all theſe ſine together, then take 
it up in a Plate, put to it a ſmall Handful of Cur- 
rans, pick d and waſh'd clean, and four Spoon- 
fuls ot melted Butter; then put it on handſome 
Toaſts, four Inches long, and two broad. Let 
the Toaſts and Spinage be about an Inch high, 
wet it over with the White of an Egg, and put them 
on a Mazarine or Patty-pan, the Bottom being 
butter'd. Or you may form your Toaſts without 
Bread under them. About half an Hour will 


bake them, a Dozen for a Plate; :ſerape over 


them a little Nutmeg, and ſqueeze upon them 
1 half 
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half an Orange. So ſerve them for ſecond Courſe 
or Supper. | c 


SWEET BREAPDsG. 
To dreſs Veal-Sweetbreads à la Dauphine. 


| T ARK E the largeſt you can get, and having 

blanch'd them in hot Water, throw them 
into cold; then ſlit them in two ſide- ways; maße 
Holes in them, and farce them with ſome of the 
forced Meat, for which you have the Receipt in Let- 
ter F. p. 84 Garniſh the Bottom of a Sauce- pan with 
Bards of Bacon and ſlices of Veal, ſeaſon'd with 
Salt, Pepper, ſweet Herbs and Spices, ſome whole 
Cives, a little mine d Parſly, and a ſtic d Onion: 
Lay in your farced Sweetbreads, ſeaſon and co- 
ver them over as under, ſo ſet them to ſtew 2 4 
Braiſe. Mean while take a dozen large Cor- 
combs, and having pick'd them very clean, lit 
them down with the Point of your Knife, farce 


them with ſome of the ſame forc'd Meat, tos 


them up in a Sauce-pan with a little melted Bacon, 
ſome ſmall Muſhrooms, ſome ſliced Trufles, and 


a Bunch of ſweet Herbs; ſeaſon them with Salt | 


and Pepper, put to them ſome good Gravy, and 
ſtew them ſoftly in it. When they are enough, 
take off the Fat, and bind your Ragoo with a 
Cullis of Veal and Ham. When your Sweet- 
breads are ſtew'd, take them up and drain them; 
then lay them handſomely in a Diſh, garniſh 
them with a Rim of the Cocks-combs, pour on 
them the reſt of the Ragoo, and ſerve them hot 
for the firſt Courſe. 


Sometimes, inſtead of the above Ragoo, we 


ferve them with one of Cray-fiſh, or of Oiſters. 


G 
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„ Toe roſs Veal-Sweetbreads. 7 


Lard them with ſmall Lardons, run a Skewer 
through them, faſten them to a Spit and roſt them 
till they are very brown; then lay them in a Diſh, 
in which you have put ſome Eſſence of a Ham, 
or good Gravy, ſo ſerve them. e 


To fry Veal-Sweetbreads. 


After having blanch'd and cut each Sweetbread 
in three or four Pieces, lay them in a Diſh with 
an Onion cut in Slices, fome whole Cives, and 
2 Bay-Leaf, Salt, Pepper, two or three Cloves, 
and Juice of Lemon; let them marinate in this 
S for two Hours: Mean while make a Batter as 
follows. Put into a Pan one Handful of Flower 
. and a little Salt; beat it into a Batter with fair 
Water, and one Egg; melt as big as a Walnut of 
Butter, and add to it: Take care it be not too 
thick nor too thin: Take the Sweetbreads out of 
the Marinade, and having dry'd them well be- 
tween two Napkins, put them into the Batter; 4 
heat ſome: Hogs Lard in a Frying-pan, and put 1 
in your Pieces of Sweetbread one by one, drain- "= 
Wing chem well from che Batter; when they are ? 
| fry'd brown, take them up and drain them; then F 
fry ſome Parſly ; lay a Napkin in a Diſh, place 
your Sweetbreads upon it, and the fry'd Parſly in ! 
the middle, ſo ſerve them for Plates or little Diſhes: i 


n ee tus 
— 


— — 2 


| x7 
OLE 
; To make an Almond-T ART. e 
R ISE an excellent good Paſte, fix Cor- 
ners, and an Inch deep, and take ſome 


blanch'd Almonds, very finely beaten with Roſe- 
e 1 4 Water 
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Water; take a Pound of Sugar to a Pound of 


it, and ſtick it with Oran ge-Citron. 


Almonds, ſome grated Bread, Nutmeg, a little 
Cream, with ſtrain d Spinage, as much as "will 
colour the "Almonds green. 80 bike it wich 4 
gentle, hot Oven, not ſhutting the Door. Draa 


% 


» 
2 


To make a Cowſlip-Tart. 


Take the Bloſſoms. of a Gallon of -Cowſlips, 
mince them exceeding ſmall, and beat then; in 
a Mortar; put to them a handful or two of grated 
Naples-Bisket, and about a Pint and a half of 
team, boil them a little over the Fire, chen 


take chem off, and beat them in eight Eggs with 
little Cream; if it does not thicken, put it over 


again till it does; take heed that it do not curdle. 
Seaſon it with Sugar, Roſe-water, and à litt“ 


Salt z bake ic in a Diſh or little open Tarteſt. !: 


-. 


is beſt to let your Cream be cold before you fit 
in the Eggs. mw 5. . 7 I Wr . - EP TEL 


. ö 4 Ka 
Put a 18 Rice Flower and a little 
Salt into ia Pan, together with the Volks of five 
Eggs, a little Milk, and mix them well together; 
chen add a Pint of Cream; and Sugar according 
to your Diſcretion ; ſet it all to bail over a Store, 
taking Care that it do not curdle : Mean while 
grate ſome Chocolate into a Plate, dry it a little 
before the Fire, arid when your Cream is boil'd, 
take it off the Fire, mix your Chocolate well with 
it, and ſet it by a cooling; ſheet a Tart-pan, put in 
your Cream and bake it; when it is bak d, glaze it 


wich powder'd Sugar and a red-hot Shovel; ſo 


Ai * 
72 4 . V's 


Note, 


$* 1 


A able for 38 Perſons, coverd with 4 3 Dyhes, & 24 Hors-d ceuvres. 
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- Note, We make a Cinnamon-Tart in the ſame 
manner, only uſing grated Cinnamon inſtead of 


the Chocolate. | 17 
. To fy TENCHES. 


P UT chem into boiling Water, and ftir them 
about in it; then take them out, rub off the 
Slime, and dry them very well, ſlit them along 
the back, .drudge them with Salt and Flower, ſo 
Bi "— brown, and ſerve them dry with fry'd 
. 


Jo make a Fricaſſee of Tenches with a white Sauce. 


Have taken off the Slime as before, gut them 
and cut off their Heads; flit them in two, and 
ut each half in three Pieces. Melt ſome Butter 
Na Sauce-pan, and put in your Tench, together 
With a few Muſhrooms. Let your Seaſoning be 


Alt, Pepper, a Bunch of ſweet Herbs, and an 


ion ſtuck with Cloves : Toſs up all this roge- 
wer, and then add to it a little boiling Water and 
Pioch of Flower. Make a Pint of White Wine 
Piling hot, and put it into the Fricaſſee; when 
bis waſted away as it 'oughtt - to be, prepare a 
lickening wich the Volks of three or four Eggs, 
Rat up in a little Verjuice or boiFd- White Wine, 
bind your Fricaſſee with it, as you do one 
Ppullets; put in a little minced Parſly and a 
We" ſcraped Nutmeg, ſo ſerve it. Gn; 


nale a Fricdſſee of Tenches with brown Sauce. 
2 EE" ay * — 0 IJ TT Hs.” 


eving prepar'd your Tenches as in the laſt 
Feerpt, pur ſome Flower and Butter into 'a 
es pan and brown it; then put in your To 
_ - -} . . 
FO | | WIE! 


\ 
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wich Muſhrooms and the Seaſoning laſt above- 
. when you have toſs d them up, moi 
en them with a little Fiſh-broth or Juice of 
Onion; and having boil'd a Pint of White Wine, 
ut it into your Fricaſſee; when it is enough, 
bind it with a brown Cullis and ſerve it. When 
Aſparagus and Artichoke-bottoms are in Seaſon, 
we ule them in this Fricaſſee, having firſt blanchd 


To farce Tenches. 


Take off the Slime, and ſlit the Skin along the 
k of * Tenches, and with the Point of 
your Knife raiſe ic up from the Bone; then cur 
the Skin croſs-ways at the Tail and Head, 2nd 
ſtrip it off; then take out the Bone, This done, WM w. 
bone a Tench or a G put to the Fleſh of ih, 
ſome Muſhrooms, a little Packy, and ſome Cives . 
Seaſon it with Salt, Pepper, ſweet Spices, and Mp, 
very little ſweet Herbs; then having minced it Br 
all well together, pound it in a Mortar, put to i the 
a Piece of Butter, the Volks of three or four tau wh 
Eggs, the bigneſs of a couple of Eggs of the Cr 
Crum of Bread ſoak d in Cream, and pound itim 
all well together; then farce you Tenches with it 
and ſew them up, Set a Pan over a Stove witi 
Tome clarify'd Butter, and when it is hot fry the 
Tenches in it one by one till they are brown, 
and then take them up. Melt the bignels 0 T 
two Eggs, of Butter in a Sauce-pan, then pullfiſt.,, 
to it a little Flower and keep moving it "til... 
tis brown; moiſten it with a little Fiſh-brothit in 
and a little White Wine boiling hot; lay young rer: 
fry'd Tenches into this Brown, add a ſealoningang 
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Wing in it over a gentle Fire. When they are 
enough, lay them in a Diſh, pour on them a Ra- 
of goo of Milts, and ſerve them. | 
e, At other Times we ſerve them with a Ragoo 
% Hof Cray-fiſh or of Oiſters. | 
n You may likewiſe broil theſe farc'd Tenches, 
WF rubbing them firſt over with melte4 Burter and 
Malt; and when they are broil'd of a fine brown 
Colour, ſerve them with a Ragoo of Trufles or 
Muſhrooms. | 
| To bake Tenches: 


ill Prepare and farce you Tenches as above. Rub 
ae Silver Diſh or a Paſty-pan with Butter; over 
which lay a Seaſoning of Salt, Pepper, ſweet 
Herbs and Spices, an Onion cut in Slices, ſome 
whole Cives and a little minced Parſly ; then 
lay in your Tenches : Lay ſome of che ſame 
deaſoning over them, ſprinkle them with melted . 
Putter, drudge them with very fine Crums of 
Bread, and bake them in an Oven. We ſerve 
them with Ragoos of all Sorts of Legumes 
which we lay under them; or with a Cullis 
Cray-fiſh, or with an Anchove-Sauce, and ſome- 
times dry. 


To male a TERRINE. 


AKE a ſmall Quantity of all the Ingre- 
1 dients mention'd in the Olio, p. 137. and 
e them down after the ſame manner; then 
* them in > dg Diſh that you intend to ſerve 
tin, or in a Terrine-Diſh, if you have one. A 
h 3 . Court, is made of Silver, o_ 
I uprighe, holding about fix Quarts i 

Meaſure, or three Pints and a „ ore Hh : 

ue; with two Handles like thoſe of a ſmall Ci- 


} 
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ſtern. If you have a Terrine-pan, you muſt 
ſtew it in it an Hour, after you have ſtew'd it 
down in a Sauce- pan; and whereas you put your/- 
ſoak d Bread under your Olio, you muſt ſoak it 
in ſome of the ſame Broth, and put it on thy 
Top of your Terrine, your Bread muſt be the Up 
per Cruſt of French Rolls; then it will look like 
the upper Part of a Brown Loaf; but you muſt 
be ſure to rake the Fat off before you pur your 
Bread in, and thicken your Broth a. little with 
reen Peaſe, ſtrain'd with a little good Broth, 
in the ſame manner as you do for Peaſe-Soop 
not quite ſo thick as Cream; or you may thicken 
it with a. Cullis. Send it away boiling hot off 
the Fire; remember to turn up the Breaſt of your 
Fowl before you put in your Bread; you m 
-put a larded Sweetbread in the middle, under your 
Cruſt ; do not let your Terrine-pan be fili'd u 
2 to the Top, becauſe your Cullis ought et; 
ſwim as high as your Bread. The Butcher 
Meat for your Terrine muſt not be cut in ſuc 
great Pieces as for your Olio, and put in but fe 
Herbe and Roots. You may diſh it up after the 
ſame manner, if you have no Terrine-Diſl, wit 
a good Rim to hold the Liquor in: Let not you 
Meat be much higher than your Rim, becaulc i 
will look too much like an Olio, only the Breac 
being on the Top makes it another Thing. Ie 
make an Alteration, you may bake it in 2 
Jag half an Hour before you uſe it, till yo 
Bread and Cullis comes to a Cruſt on the Top 
it. We do not uſe to bake it at Court now, bl 
only pour our Cullis hot over the Top of 
when we ſerve it; but baking is the good ol 
way, therefore I leave either of them to you 
Diſcretion. Be ſure clean the Outſide of you 
Terrine-Diſh. So ſerve it hot, Summer or wy 
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il 75 make, TOASTS of a Kidney of Veal. , 
uf AK E the Kidney of a roſted Loin of Veal, 
5 fat and all, ſome Parfly, ſome Lemon- peel and 
ne lictle Sugar, mince it all well together and 


pound it in a Mortar: Then ſpread ſome of this 
Farce. on Toaſts of Bread handſomely cut, four 
Inches long and two broad: Butter the bottom of 


them in an Oven; when they are baked, ſtrew 
ome Sugar over them, glaze them with a red-hot 
Fire-ſhovel, and either ſerve them in Plates or 
ttle Diſhes, or uſe them for Garniſhings, Te 


*: "4 make Toafts for Hr den. 85 


Take the Fleſh of a Carp, ſeaſon'd with a 
tle Salt, ſome Parſly, Lemon-Peel, ſome Biſ- 


Mince all this well together, and put it into a 
A lortar with a little Sugar, the Volks of three or 
or Eggs, and à little of the Crum of Bread 
oakd in Cream; when all this is well pounded: 
opether, ſpread it upon Toaſts, and obſerve the 
ame Directions for the reſt as in the laſt Receipt. 
Spinape-Toafts.' See p. 2777. 


To make a Ragoo of Sheey's TON GUEs. 19 


| in boiling Water, and throw them into cold. 
ale two Pounds of Buttock-Beef, cut it in wy 

ay them on the Bottom of a Sauce-pan with ſome 
dards of Bacon, cover ic and ſet it over a Stove. 
hen it begins to ſtick to the Sauce-pan, throw 
bh a Handful of Flower, and ſtir it all together over 

he Fire for ſome Time; then put ĩt as much Water 


Tart- pan, place the Toaſts all over it, and bake 


tets of bitter Almonds, and ſome freſh Butter: 


Ersa forerat Waters; blanob then 


4 and 


F ? 
4 
19 


with Verjuice, Salt and Pepper. 


S r 5 dr an r 
* — — < f e 
. : ; * : 
* 


were a Gut, taking care not to break the Skin it 


three or four Eggs, haſh all theſe Ingredients wel 
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and Broth, of each an equal Quantity, as wil 
juſt ſerve to cover your Tongues ; which having 
plac'd in a Stew-pan, pour the above Ingredient 
upon them; ſeaſon the whole with Pepper, Salt 
ſweet Herbs and Spices; Onions, Party, Civez 
Carots, Parſnips and Lemon- Peel, fo ſtew th 


in it; then take them up and peel off the Skin V 
flie them in two, dip them in a little of the EA up, 
in Which they were ſtew'd, drudge them wich run 
very fine Crums of Bread; broil them, and ſer and 
them with a haſh d Sauce; which ſee in Page 1 Serv: 
Sometimes we ſerve them with ſome Eſſence of Eſſer 
Ham in the Bottom of a Diſh, and the broi' M44. 


Tongues laid round it: and at other Times on] 


To farce Calues Tongues. 


Cut a Hole in the Tongues with a very ſmal 
Enife, at the End next the Throat, then thru 
your Finger the whole Length of them, as if 


any Part of the Tongues: Then make a Fare 
with the Breaſts of Fowls, a little bit of a boil! 
Ham of Bacon, ſome Muſhrooms, Parſty, Cive 
Pepper, Salt, Nutmeg, a little blanch'd Baconorer t 
a Piece of Beef-Sewer, and a little of the Cruniten h 
of Bread ſoak'd in Cream; add the Yo!ks 0 


together and pound chem in a Mortar; then far a 
your Tongues wich it, and ſet them co ſtew al er Pla 


Breiſe; when they are about half itew'd, put iu to | 
| of — and continue to ſeſ- 
them. Serve them wich a of Veal-Swerlf Note, 
breads, for which JONI the Receipt, p. 210 1 
They are — the firſt Courſe. At othe 
Times we them wich a Ragoo of Rug 
S178 * . Hacon 
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Bacon, or of Cucumbers, or of Endive, or laſtly, 

with a haſh'd Sauce, all which ſee in cheir pro- 
per Places. | 


To roſt Calves Tongues. 


When they are half ſtew'd 2 la Braiſe, take them 
up, peel them and lard them with ſmall Lardons, 
run a Skewer through them; tie them on a Spit 
and roſt them till they are of a fine Colour. 
Serve them in Plates or little Diſhes wich ſome 
Eſſence of a Ham of Bacon, or with a Pov- 
rade. e . 


Tbrol T R OUT s. 


1323 having gutted, waſh'd and dry d 
them with a _ we bind them abour 

with Packthread, ſprinkle them over with melced 
Butter and Salt; then broil them over a gentle 
Fire and keep turning them from Time to Time. 
ve ſerve them with a white Sauce made of Bute 
ter, a Pinch of Flower, Salt, Pepper, Nutm 
ſome Capers, one Anchove, and a very littl 
Water and Vinegar: We keep turning the Sauce 
over the Stove till it come to a due Thickneſs, 
en having laid the Trouts in a Diſh, pour che 
F2uce upon them and ſerve them. 1 0p 
we ſerve them too with a Ragoo of Muſh- 
Wooms or of Cucumbers, which ſee in their pro- 
er Places; and ſometimes uſe a Cullis of Cray- 
to bind the Sauce, but in this Caſe we put no 
apers in it. e 328151 
Note, We broil only the middle-fiz'd Trouts. g | 
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ONT 200063. £17 $43. 6 fry Trouts."'. 


After having gutted, waſh' , and dry'd them, 
we ſcore them on the Sides, ſtrew them over with 
Salt, drudge them with Flower, and fry them in 
— — Butter, ſo ſerve them dry with fryd 

T! ͤ / ⁵ĩ „» ³ ! 
We likewiſe dreſs Trouts all the feveral Way; 
that we do Salmon, wiz. with Champaign Wine, iy 
Court. Bouillon, fare d, M&G. 


To dreſss T UR BOT au Court. Bouillon 


Hine gutted, waſh'd and dry d your Turbo, | 
fold it up in a Napkin, and lay it into a lag: i 


round Sauce: pan. Put as much Salt and Warr 
into another Sauce-pan as will be ſufficient to boil 
it; ſtir it about from Time to Time, till the Sz: 1 
is melted; then let it ſtand a while, and ſtrain it f 
through a linen Cloth into the Sauce- pan, to the f 
Tutbot. When it is enough, take off the Saucc- 0 
pan, and ſer it over live Embers; put in two 

Quarts of Milk; and let it ſtand till you a: 
ready to ſerve; then take up the Turbot, lay it] 
1 on a Napkin folded in a Diſh. Let your Gar. 
=z 2 be green Parſly, ſo ſerve it for the ficl 


Tꝰ̃.o dreſs a Turbot with Veal: Gravy. 


Having prepar'd: your Turbot, lay it into! 
large round Sauce-pan with a ſeaſoning of Salt 
Pepper, two Bunches of ſweet Herbs, two O19 
ftuck with Cloves and one Bay-Leaf. Lay into 
another Sauce-pan, two or three Pounds of a Fil 


let of Veal cut in ſlices, and ſome Bards of — ; 
00 
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cover the Sauce- pan and ſet it over a Stove with 
a ſlack Fire: When the Meat begins to flick, put 
in a piece of Butter, and a ſmall Handful of 
Flower: Stir it about over the Stove with a 
wooden Spoon; and when it is brown, moiften 
it with good Broth, and ſcrape off with the 
Spoon all that ſticks to the Sauce pan; cover the 


Turbot with flices of Bacon; make a Bottle f 


Champaign or White Wine boiling hot, pour it on 
the 5 with the Veal-Gravy, and lay the 
ſlices upon it; ſo ſer it a Stewing, and when it is 
enough done, let it ſtand in the Liquor a couple 
of Hours over live Embers; that it may have the 
Reliſh of it. Then ſerve it for the firſt Courſe 
with a Ragoo of Sweetbreads, Cocks-combs, 
Trufles and Muſhrooms: Or with a Ragoo of 
Cray-fiſh. | | „ 


We likewiſe dre a Turbor for Fiſh-days in the 


ſame Manner; only that inſtead of the above In- 
gredients of Fleſh, we uſe Butter and Fiſh-Brorh ; 
and ſerve it with a Ragoo of the Milts of Carps, 
or with any other meagre Ragoo. 


+ bake a Turbot. 


Lay ſome Butter in a filver Diſh of the Size of 
our Turbot, and ſpread it all over it; let your 
eaſoning be Salt, Pepper, a little ſcraped Nut- 
meg, ſome minced Parſly, ſome whole Cives, 
near a Pint of Champaign-or White Wine : Cut off 
the Head and Tail of the Turbot, and having 
laid it in the Diſh, ſeaſon it above as under, rub 
t 

read crumm'd very ſmall, and bake it in an 
Oven; take care it be very brown, and ſerve it 
with a Cray-fiſm Cullis, or with a Sauce of An- 


choyes. We ſometimes 81 ſerve it dry. r 


over with melted Butter, drudge it well with 
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: . 7 4055 4 TU RKEY or Gooſe in Rageo. 
| Gus the Gooſe or Turkey, beat it down with 


—— — 


a Cleaver, flat it on a Dreſſer, blanch it off 
in boiling Water, and when it is cold, lard it 


with Lardons, as big as two Quills ; but firſt ſea. 


fon them with Pepper, Salt, Nutmeg, and beaten 


Cloves; then ſeaſon your Turkey or Gooſe, Out- 
ſide and Inſide, as you do for a Pie, and place it in 


the Bottom of your braſs Diſh or great Sauce-pan, 
with a pound of Sewet, and half a pound of Ba- 
con, both cut in ſlices: Flower the Breaſt of your 


Fowl, turn it down in your Sauce-pay ; fet it 2 


ſtewing two Hours before you want it, over a 


clear Fire; put into it, at firſt, half a Pint of 


fat Broth or Gravy, then let it ſtew ſoftly till it 
comes to a good Colour; pur to it two whole O- 
nions, two Bay-Leaves, and a ſprig of Thyme: 
Cover it with a Baking- Cover, and pur a little 
clear Fire over the Top; you muſt look on it fre- 
quently that it burn not. When the Breaſt is of 2 
Browneſs to your Mind, then turn the Back 
down, adding to it a little Broth or Gravy, till it 
is ſtew'd tender. At the ſame Time, put over 


the Fire, in another Sauce- pan, a Qwarter of 2 I 


pound of Butter, a little Handfal of Flower, and 


two Onions; rub it ſoftly till ir comes to a good 
Braun, then put to it a Quart of good Gravy. If 


in Winter-time, your Ragoo may be Carots, Tur. 


neps and Onions, cut the Bignels of the Yo!k of 
an Egg, fry'd in Hogs Lard, or clarify'd Butter 
But firſt half-boil them, to take away the Over. 


ſtrongneſs of your Roots and Onions, and boil 


them tender in your above Sauce; then put it 


over your Gooſe or Turkey, firſt taking the Fat 


off, and ſqueezing in half a Lemon; boil it up 
: pr Ip | to 


tus, wy uk e eA Ma _ acc ia. 
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to a moderate Thickneſs, a little thicker than 4 
Cream: If your Fowl be of a good Colour, put 
your Ragoo under it, but none over. Let your 
Garniſhing be fry'd Bread, cut in ſmall Bits, and 
try'd Parfly 'betwixt. | 

You may Ragoo any Fowl after the ſame man- 
ner, or Butchers Meat. This Ragoo is properly 
for a Rump of Beef, ot a Surloin, an Ox-head, 


| or a Giggot of Mutton, or Bteaſt of Veal ; but 


not for ſmall Fowl, if you are in 4 Country where 
you can have any thing elſe. Yer for a Change 

fake for ſmall Fowl, Morils, green or dry d 
Muſhrooms, according to the Seaſon of the Year, 
Aſparagus cut Inch long, or Cheſnuts. All, or 
any of theſe, may ſerve at a Time, as the Coun- 
try can afford, or you nity uſe à few forc'd Meat 
Balls, ſtew'd off in Four Sauce. Let your Gar- 
niſhing be according to your Fancy. So ſerve it 
for the firſt Courſe.  _ | 
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+ To dreſs Veal à la Bourgeoile. 


UT ſome thick ſlices of Veal, and lard them 
wich ſmall Lardons, feafon'd with à little 
tminced'Cives and Parſly, Salt, Pepper, and Spi- 
ces of all Sorts: Then having laid ſome Bards of 
Bacon into a Stew-pan, place your ſlices of Veal 
upon them; the Fire ought to be very moderate 


ar firſt, juſt to keep the Meat ſweating; but when 


t has been kept ſo a little while, increaſe the Fire 
to brown it on both Sides; then put in a little 


Flower, and when that is brown likewiſe, moiffen 
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the whole with good Broth, and ſtew. it ſoftly ; 
when it is enough, take off the Fat, bind it with 
the Volks of two or three Eggs beaten up in Ver- 


juice, place it in a Diſh and ſerve it. 
Fo dreſs a Loin of Veal à la Braiſe. 


Parboil your Loin of Veal, and lard it with 

large Lardons, ſeaſon'd as in the laſt Receipt. 
- Garniſh the Bottom of an oval Sauce pan with 
llices of Bacon and Veal, feaſon'd with Salt, Pep. 
per, ſweet Herbs and Spices, minc'd Parſly, ſlice: 


- 


* Onions,  Carots, Parſnips and Lemen: Then 


lay in your Loin of Veal, the Kidney fide upper- 
moſt, leaſon it over as under, cover it in like 
manner with ſlices of Veal and Bacon; ſo, having 
cover d your Sauce-pan very cloſe, ſiew it with 
Fite over and under it. When it is enough, drain 
it well, then lay ic in a Diſh, pour upon it a Ra. 
goo of Veal-Sweetbreads, Cocks-combs, Muff. 
rooms, Morils and Trufles, or of Cucumbers, or 
of Lettuce: So ſerve it for the firſt Courſe. 

A Breaſt of Veal is dreſs'd and ferv'd in the 
ame Manne. 0 


To marinate a Quarter, or a Loin of Veal. 


Having parboil'd and larded it as above, lay it 
imo a large deep Diſh, put to it a ſufficient Quan. 
tity of Vinegar, together with Salt, Pepper, ſome 
flices of Lemon arid Onion, Bay-Leafs and whole 
Cives, and let it marinate in it three or four 
Hours; then put it on à Spit, bard it with flics 
of a Ham. and Bards of Bacon, wrap it round 


* wich Paper, and lay it down to the Fire: Put in. 


to the Dripping: pan a pound of Butter togethit 
with the Pickle il whic 4 marinated the) os 
| of 
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and baſte it with ic from Time to Time as it is 


roſting; when it is enough, take off the Paper 


and flices of Bacon, brown it well with a brisk 
Fire; ſo ſerve it with ſome Eſſence of Ham under 
it, and garnifh'd with fry'd Veal-Cutlets. 


*® £ 
— — 4 


J matte @ Frieafſee of Veal. 


Take: the-lean End of a Loin of Veal rofted 
and cold; cut it in little flices. Put ſome Butter 
into a Sauce-pan, and ſet it over a Stove,;. when 
it is melted, put in a pinch of Flower, ſome minc d 
Cives and Parfly ; keep this moving over. the Fire 
Minute or two, then put in the. Veal ; ſeaſon it 


with Salt and Pepper, give ic two or three Turns 


over the Stove, moiſten it with a lictle Broth, 
and let it boil a little; then bind it with the Volks 
of three or four Eggs beaten up in Cream with a 
little ſhred Parſly amongſt it; keep moving it 
over the Fire till it is thicken'd, then ſerve it. 
Sometimes we make the Thickening wich Ver- 
juice inſtead of Cream. F 


| > - To make VENISON-S . 


D Oilthe Veniſon, and take it up, make a ſweet 
Paſte of a brown Loaf, grated ſmall, an O- 
range-Peel minced very ſmall, two pound of Sugar, 
a Pint of White Wine; feafon it with Nutmeg 
and Salt, and mix all together with your Hand, 
and lap it about your Veniſon; bake it an Hour; 
then {erye it with a little White or Rheniſþ Wine, 
boibd up wich Spice and Sugar; and Sugar over it. 
- ner e 3 „C 30. 
T dreſs Veniſon d la Royale in Blood. 
- Half roſt it, e, it, and make a Ragoo 
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to it of Cucumbers, Sweetbreads, and Aſparagus. 
So ſerve it garnifh'd with Petits and criſp Parſly. 


ö rafts Shoulder or ther Fein of Venifen. 


Lard it with big Lardons, ſeaſon d with Salt, 
Pepper, Nutmeg and pounded Cloves; then lay 
it a marinating three or four Hours in White 
Wine, Verjuice, Salt, a Bunch of ſweet Herbs, 
ſome ſlices of green Lemon, and three or four 


Bay. Leafs. Roſt it at a flack Fire; while +: i; 


roſting, baſte it with its own Pickle ; and when 
ir is roſted, lay it into its own Dripping, bind the 
Sauce with a good Cullis, and juſt before you 
ſerve it, put in ſome Capers, Vinegar, Verjuice, 


or Juice of Lemon, and white Pepper. 


We likewiſe roft Veniſon without marinating 
it: And in this Caſe we lard it with very fnall 
Lardons, wrap it up in Paper, and when it i; 
roſted, ſerve it with a Sauce made of ſome good 
Cullis, ſome Efſenge of a Ham, Capers, An- 
choves, Salt, Pepper, and a Drop of Vinegar: 
Or elſe with a ſweer Sauce as follows. Take ſome 


Sugar, a little Salt, three or four whole Cloves, 


ſome Cinnamon and a few ſlices of green Lemon; 
boil all this in a Glaſs of Vinegar, and ſerve it ur- 


der your Veniſon. 


uu Veniſon in Ropes 


Iod a piece of Veniſon with large Lardons, 
ſeaſon'd with Salt and Pepper; toſs it up in 2 
Sauce-pan with melted Bacon; then ſet it to ſtew 


in good Broth or boiling Water, and two Glaſſes of 
White Wine, the whole ſeaſon'd with Salt, Nut- 
meg, a Bunch of ſweet Herbs, three or four Bay- 
Leafs, and ſome Nices of Lemon. It requires ge- 
8 2 | ; 33 „„ nerally 
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nerally three or four Hours ſtewing, but ſome- 


times leſs, according as it is more or leſs tender. 
When it is done enough, bind the Sauce with a 


good Cullis, and juſt before you ſerve add ſome 


apers and ſqueeze in the Juice of a wi 8 85 


„ „ 


© IP 
«WEAVERS 


RE an excellent Sea-fiſh, which we dreſs 
| in the ſeveral Ways following: 


To fry Weavers. 


Having gutted, waſh'd and clean d your Wea- 
vers, ſcore them on the Sides, drudge them with 
Flower, and fry them brown in oil'd Butter; then 
drain them, and ſerve them with fry'd Parſly, for 
2 Diſh of the firſt Courſe. | 8 

We alſo ſerve theſe fry'd Weavers with a Ca- 
per-Sauce as follows: Having melted the bigneſs 
of two Walnuts of Butter in a Sauce-pan, put in a 
pinch of Flower and brown it; then add ſome 
Cives, Parſly and Muſhrooms minced very ſmall; 
put to it a little Fiſh-broth, ſeaſon'd with Salt 
and Pepper; then lay in your fry'd Weavers to 
ſimmer in it. When it is ſufficiently diminiſh'd, 
take up your Weavers, lay them in a Diſh, put a 
ſmall Handful of Capers into the Sauce, bind it 
with a brown Cullis or with one of Cry kn, dove 
it on the Weavers and ſerve tblem. f 

We likewiſe ſerve them with a Ragoo of Cu- 
cumbers. To this End, peel three or four Cu- 
cumbers, cut them in two, take out the Core, 
then cut them in Dice, and lay them to marinate 

| 1 934 with 


with Salt, Pepper, Vinegar, and a ſliced Onion; 


. 22 IP 
. 


| them wath'a Cray-fiſh Cuillis;: and having pourd 


when they haye lain thus for two Hours, ſqueeze 
them in a Napkin; melt ſome Butter in a Sauce- 
pan, put in your Cucumbers and brown them; 
then moiſten them with Fiſh-broch, and make 
them ſimmer over a ſlack Fire; when they are 
enough, take off the Fat, bind them with a brown 
Cullis, lay the Weavers to; fimmer with the Cu- 
cumbers: Then diſh them up, pour the Ragoo of 


Cucumbers upon them; fo ſerye them. 


e To broil Weavers. 


Having gutted, waſh'd and dry'd them in 2 
0 


Napkin, ſcore them on the Sides: Then rub them ö 
over with melted Butter and Salt, and broil them f 
over;a {lack Fire, turning them from Time to | 
Time to give them a good Colour. Take the ] 
Hearts of a dozen Lettuce, and having blanch d | 
them in hot Water, throw them into cold; then i 


ſqueeze them one by one. Melt in a Sauce-pan 
the bigneſs.of an Egg of Butter, put to it a pinctt 
ot Flower, and keep it abways moving till it is 
grown; Then having eut the Lertuce in two, put 
them into the Saucę- pan, give them four or five 
Turns, moiſten them with Fiſh- broth; feaſon the 
Whole with Salt, Pegper, a Bunch of ſweet Herbs, 
and let it ſimmer over a gentle Fire. When the 
Lettuce ate enough ſtew'd; take off the Fat, biad 


his Ragoo. into a Diſh, lay the broiłd Weaver 
a e ypan it, ſo: ſerne them. 
We likewiſe ſerye theſe broil'd Weavers with 4 
Ragag of: Trufles or of Muſhrooms; as alſo with 
an Anchore- Sauce, or with a Cullis of Cray-fiſt, 
allwhigh-f2e,in their reſpective Places. 
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= a dreſs Weavers with Oifers: 125 


Having gutted. and prepar'd your Weavers, 
place them in a Sauce-pan of a convenient Size, 


and ſeaſon them with Salt, Pepper, Spices, a cou- 
ple of Onions, a Bay-Leaf, a little Parſly, and a 
ſlice or two of Lemon; put to them a Pint of 
White Wine, with a little Fiſn- broth and Butter. 
Melt a piece of Butter in another Sauce- pan, and 
make a Brown with a little Flower; pour into this 
the Liquot from your Weavers, and when it has 
juſt boil'd, pour it all back again upon them 
and ftew them in ir. When they are enough, 
drain them well, and having laid them in a Diſh, 
pour upon them à Ragoo of Oifters, which you 
muſt have ready for that purpoſe according to the 

Receipt g. 134. and ſerve the. 
We like wiſe ſerve them with a Ragoo of Milts, 


' 


tor which ſee the Receipt, p. 226. 
u ml Fricafſee of Weavers. 


Having prepard your Weavers, cut them in 
pieces; and having melted in a Sauce-pan a piece 
of freſh Butter, put them in it with ſome Mufh-! 
rooms and Truffles, feaſon'd with Salt, Pepper, 
and a Bunch of ſweet Herbs. Toſs up all this to- 
gether over a brisk Fire, put in a pinch of Flower, 
taking care that it do not ſtick to the Sauce- pan; 
moiſten the whole with a little Fiſh-broth and 
White Wine, that you have made boil before, and 
let it ſtewy over a gentle Fire. When it is thus 
ſtewing, prepare a Thickening with the Volks of 
Boy or four Eggs beaten up in Verjuice and a 
tle. minced Parſly: The Fricaſſee being boil'd 
way ay it Oughe to be, put in the n 


7 
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keep moving it over the Stove, taking care that 
it do not curdle. Then difh it up, and ſerve it. 


T0 farce Weavery, 


Having gutted, waſh'd and dry'd them, make d 
Farce as follows: Bone a Weaver, lay the Fleſh on 
a Table together with ſome Muſhrooms, a little 
' minced Parſly and Cives, ſeaſon'd with Salt, 

Pepper, and a little Nutmeg ; mince all this to- 
ther, put to it a piece of freſh Butter, the Yolks 
of two raw Eggs, the Crum of a French Roll 
oak d in Cream, and pound it all together in 2 
Mortar: Then take out your 3 a Plate, 
farce your Weavers with it by the Gills, and place 
them in a Sauce-pan. Take a Carp, ſcale it, gut 
it, and cut it in Pieces: Set over a Stove a piece 
of Butter in a Sauce-pan, peel half a dozen O- 
nions, and cut them in flices: The Butter being 
melted put them into the Sauce- pan, with as Ca- 
rot and a Parſnip cut likewiſe in ſlices, and {ir 
them about with a Spoon. When they are half 
brown, put in ſome Flower, and continue to 
brown them, keeping them always moving. When 
they are full brown, put in the pieces of Carp, 

ive it two or three Turns over the Stove, moi- 
n it with thin Peaſe-Soop, to which add a 
Pint of White Wine; ſeaſon the whole with Salt, 
Pepper, ſweet Herbs and Spices, Parſly, Cives, 
and ſome fliced Muſhrooms ; Stew all this toge- 

ther, and when ic is enough, ſtrain it through 2 

Sieve, ſqueezing the Fiſh with a wooden Ladle. 


Take ſome of this Liquor, pour it on the farced | 


Weavers that are in the Sauce-pan, and ſet them 
to ſtew in it. When they are enough, drain 

chem well, and having laid them in a Diſh, 
pour over them a Ragoo of Muſhrooms, or of 
(0% os ö green 
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green Trufles, or any other that you think con- 
venient. OE | | 125 


To bake 1 | : 


Having farced them in the manner directed in 
the laſt Receipt, ſcore them on the Sides: Then 
| garniſh with Butter the Bottom of a Paſty-pan, 
lay in a Seaſoning of Salt, Pepper, Nutmeg, a 
very little ſweet Herbs, ſome whole Cives, and 
a little minced Parſly: Lay in the Weavers upon 
this, and ſtrew over them ſome Salt, Pepper, 
grated Nutmeg and ſhred Parſly ; pour in half a 
Pint of Champaign Wine, ſprinkle them over with - 
melted Butter, drudge them with very ſmall 
Crums of Bread, and ſet them to bake in an 
Oven. When they are all well baked nd brown, 
take off the Fat, pour on them a little Cray-fiſh 
Cullis, or an Anchove- Sauce, and ſerve them. 

We likewiſe ſerve them with all Sorts of Ra- 
goos; that is to ſay, we pour a Ragoo into a 
Diſh, and lay the baked Weavers upon it. 


To roſt Weavers. 


- Lard them with bits of Eels and Anchoves; 
thruſt a Skewer through each Weaver, and tie 
them to the Spit: Put into the Dripping- pan, 
which muſt be very clean, a little Vinegar, a 
quarter of a Pint of Fiſh-broth, ſome whole 
Fives, ſome Onions, cut in ſlices, ſome ſlices of 
Lemon, together wich Salt and Pepper ; 
down your Weavers, and baſte them wiel this 
Pickle while they are roſting. Mean while make 
2 haſh'd Sauce as follows, Mince one raw Trufle 
and a couple of Mufhrooms, a little Parſly and 
Lives, all ypon a Plate by themſelves: ge 


_ Having: gutted, waſh'd and dry d the Weaver, 


it ia Slices; and lay it on the Bottom of a Sauce- 


— 
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little bit of Butter in a Sauce-pan, to which put a 
Pinch of Flower and brown it; then put to it firf 
the Cives, then the Parſly, and next the Trufle and 


Muſhrooms; give all this together three or four 


Turns over the Stove, moiſten it with a little Fiſh. 
broth, ſeaſon d with Pepper and Salt, and make 
it ſimmer over a flack Fire: When it is waſted 
away as it ought, put in an Anchove and ſome 
Capers, and bind it with a good Cullis. Then 
having taken up the Weavers and laid them in 2 


Diſh, pour this SAUCE upon them, and ſerve | 


Or elſe you may lard them with Bacon, and 
roſt them as above, baſting them with the follow- 
ing Pickle : Put into the n a little 
Vinegar, with a little Eſſence of a Weſtphalir 
Ham, ſome Pepper, a little Salt, ſome Onions 
cut in Slices, ſome whole Cives, ſome ſliced Le- 
mon and a Piece of Butter; while the Weaver; 
ate roſting, baſte them with this Pickle ; and 
when you have difh'd them up, pour on them an 
Eſſence of a Ham, and ſerve them. 


To dreſs Weawers with-'s Ragoo of a Weſtphalia: Ham, 


ſenſon them with Salt, Pepper, Spices, a very 
liette ſweet Herbs, and an Onion; then lay 
them in a Sauce-pan of a Size juſt to hold them! 


Take a Pound and half of 'a Fillet of Veal, cut 


pan, and ſet it to ſweat over a Stove ; when it 
begins to ſtick as when you make Veal- Grau), 
put to it a litele melted Bacon, and a Spoonful df 
Flower; ſtir it about with a Spoon over a Stove; 
and when it is brown moiſten.ir wich Broth and 


Gravy, of each an equal Quantity: Set ove: L. 


| 
t 
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Fire a Pint of Champaign or White Wine, and make 
ic boil, then pour it into the Sauce-pan to your 
Weavers, as likewiſe the Veal-Gravy, and keep 
them ſimmering in it over a ſlack Fire. Mean 
while make a Ragoo as follows. Cut ſome flices 
of a Weſtphalia-Ham, and beat them; then cur 
them in very fmall flices and lay them into a 
Sauce-pan, cover it and fer it over a Stove ; 
when they begin to ſtick to the Bottom of 
the Sauce-pan, moiſten them with Gravy, put 
to them ſome ſmall Muſhrooms, and make them 
ſimmer over a ſlack Fire : When the Grayy is 
pretty well waſted away, bind your Ragoo with 
a Cullis of Veal and Ham, and ſet it over live 
Embers. When the Weavers are enough done, 
take them out of their Liquor and drain them, 
then lay them in a Diſh, garniſh chem with your 
flices of Ham, pour the Liquor of the Ragoo up- 
on them, and ſerve them for the firſt Courſe. 


To make a WESTPHALIA-HAM, 


| AKE a Peck of Bay-Salt, four Ounces of 
1 alt- Petre, and fix Ounces of brown Sugar; 


put as much Water to it as will bear Eggs, and, 


then put in your Hams, ſo as the Liquor may 
de about al. Inch thick over them. Let them lie 
in this Pickle three Weeks, then take them out 
and dry them with a Cloth, and hang them up in 


a Chimney ten Days. This Pickle will laſt a 


Quarter of a Lear. | 
To treſ; W O O D COC K 8 for the firſt Courſe; 


0 your Woodcocks in four Pieces, and 

ſave the Entrails to make a Thickening for 

the Sauce. Then put che Quarters of the 3 
cock 


30% W. The Compleat Court-Cook. 
cocks into a Sauce-pan, with ſome ſliced Trufles, 
ſome Veal-Sweetbreads, and ſome Muſhroom: : 
Toſs up all this together with melted Bacon, and 
moiſten it with good Beef-Gravy : Seaſon the 
whole with Salt, white Pepper and Cives, and 
put to it a couple of Glaſſes of Wine, Boi! i: 
all well together, and when it is enough, mix 
. amongſt the Sauce the Entrails you ſaved, to 
thicken it: Or elſe you may for that Purpoſe 
make uſe of a Cullis of Woodcocks, or ſome 
other good Cullis ; but remember firſt to take of 
the Fat very clean. You may beſides, add to it 
one Spoonful of the Eſſence of a Ham. So lay 
your Woodcocks in a Diſh, pour the Ragoo upon 
them, ſqueeze in the Juice of an Orange, and | 
ſerve them as above. | | 


To make a Salmnl of Woodcocks. 


When zwour Woodcocks are half roſted, cut M c 
them in Pieces, and pur them into a Sauce-pan | 
with a nay of Wine proportionable to that F 
of your Woodcocks. Put to them ſome minced IM /* 
Trufles and Mufhrooms, a little Anchove and 
. ſome Capers, and ſtew the whole together, but 
without boiling ; before you ſerve, take off the | 
Fat; bind the Sauce with ſome good Cullis 
ſqueeze in the Juice of an Orange and ſerve 
them. e 

Note, We make a Surtout of Woodcocks in the 
ſame manner we do one of Pigeons, which ſee 
in Letter P. p. 180. See likewiſe the Receipt for 
making a eodcock-Pie, p. 156. 


“ 


A Bill of Fare for every Seaſan in the Tear. 


For January. 


Firſt Courſe. 


Ollar of Braun 
Biſque of Fiſh 
Soop with Vermicelly 
Orange- Pudding, with Pat- 
ties 

Chine and Turkey 
Lamb-Paſty + 
Roſted Pullets with Eggs 
Oiſter-Pye 
Roſted Lamb in Joints 
Grand Sallad, with Pickles. 


Second Courſe. 


Wild.Fowl of all Sorts 

Chine of Salmon, broil'd with 

 Smelrs 

Fruit of all ſorts 

Jole of Sturg*on 

Collar'd Pig 

Dry'd Tongues, with i. 
'Sallads | 

Marinated Fiſh. 


For 2 
Firf Courſe, ö 


| | 


_ of Mutton, with Pie. | 
E$ 
Diſh of Scotch. Collops 


Diſh of Salmigondin. 


Second Courſo. 
Fat Chickens and tame Phe 


eons 
Aſparagus and Lupins 
| Tanzy and Fritters 
Diſh of Fruit of ſorts 
- | Diſh of fry'd Soles 
Diſh of Tarts, Cuſtards d - 
Cheeſecakes. 


For M oth, 
Firſt. Courſe. 


ſh of Fiſh of ſorts 

Soap de Sante ; 
eſtphalia-Ham and Pigeons 

Batelio Pye | 

Pole of Lin | 

Diſh of rolled Tongues and 
Udders | 

Dee Soop 


Almond Pudding: of ſorts” 
Olives of Veal a mide 


I | Diſh of Mullets boil'd. 


Second Courſe. 


8 Turbot boil'd with oic.! 
rers and Shrimps 
pod, Patt ** 192 

en- urkeys wit gs 
Marrow. Puddings 
Srew'd Carps and broil'd Eels 


Broil'd Pike 7 

Diſh of Notts, Ruft, js 
Quads: m 

Skerret Pye 

Diſh of Jellies of ſorts 

Diſh of Fruit of ſorts 


Spring-Pye 


| 


Diſh of creamed Tarts. 
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* , 


For | 


4 Bill * Fare we 
su cure. 


F April. 


Firſt Courſe Diſk of yourg Turkeys lard: ; 
75 I cd, and Quails 
7 Eftphalia . Ham and Diſh 'of Peaſe ) 
Y Chickens | Biſque of Shell-fiſh 
Dim of haſh'd Carps Roſted Lobſters 
Biſque of Pigeons Ireen Geeſe 
Lumber-pye Diſh of Sweetmeats 
Chine of Veal | '| Oringado-pye” 
Brand Sallad ' | * [Diſh of Lemon and Chocolat: 
Beef A. la- mode & Creams 
Almoad Florentines Diſh of eollar'd Ke witlt 
Fricaſſee of Chickens | es ms 
Diſh of Cuſtards. | 
* | | 95 For 3 
S Sechud Corſe. F | 5 
. | Firft Courſe. 
Green Geeſe and Ducklings SIE D 
Butcer'd Crab, with Smelts Oſted Pike and Smelts 
fry'd Weſtphalia - Ham and 
Diſh of ſucking Rabbets | Foung Fowls 
Rock of Snow and Sillabubs | Marrow-Puddings 
' Diſh of ſouc'd _—_ Haunch of Veniſon roſted 
eee Ragoo of Lamb - ſtones nd 
March Pain. / |} - Swoetbreaits 
| 917 | Fricaſſee of ; young Rabbets 
For May. | Ge | 
2146 We | Unble es 2 
N | Nn Curſe. i Mullets 
* IRoſted Fowls 
Ole of Salmon, . I Diſh of Cuſtards. 
Crayzfifh Soop . 
iſh 6f Swert Puddings of | Second Cour 
Colours 
Chicken-pye ' | Dig of young Phesſants 
Calves-· Head haſh's Diſh of fry'd Soles and Eck 
Chine of Mutton Potato-pye i 
Grand Sallad | Hate of Sturgeon 
Roſted Fowls 4 1a daube f iſh of Tarts and Cheeſe 
Roſted Tongues and Udders | cakes + 
Regoo: of "Von oY Diſh of Fruir of ſorts 
EO Sillabubs. 
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TH 0 RAT I + 
ebery Seaſon of the Year: | 
White Fricaſſees of Chickens 


b. July. Roſted Turkeys larded | 1 | | 
Almond Florentines 1 | 
Firſt Conſe. 


Beck « 4. la. mode. 


(09% Salmon with but- | | Second pg 
ter Lobſter _ 
Diſh of Search.collops _.. Diſh of Pheaſants and Par 
Chine of Veal e 5 
Veniſon paſty | Roſted obſters 
Grand Sallad I roil'd Pike 
Roſted Geeſe and Ducklings Creamed Tart .,, 
Patry Royal | Rock of Snow * Silbabs 
Roſted Pig larded 'Diſh of Sweetmeats 
Stew'd Carps' Salmigondin. 
Diſh of Chickens boil'd- with | „ 
Bacon, &c. 4 For Sepraniber. 
| . e 
Second Corſe. - Firſt Courſe. 
Diſh of N and Quails' Oil'd, Pullets with Oif« | 
Diſh of Lobſters and Prawns ters, Bacon, Ge. I» 
Diſh of Ducks and tame Pi- Biſque of Fiſh — _ | 
geons Batelio-Pie 1 5 
Diſh of Jellies | Chine of NR. on 
Diſh of Fruic ” {Diſh of Pick es 
Dich of marinated Fiſh - Roſted Geeſe 
Diſh of Tarts of ſorts, - |Eumber-Pie 
| ; IOlives of Veal with Ragoo | 
Fr Auguſt. Diſh of boil'd Pigeons with 
. | Bacon. 
Firſt cur. | bad 32M 
Weta. * Ham and | . 
Chickens Diſh of Ducks and Teal | 
Biſque of Fiſh ih of fru d Soles | 
Haunch of Veniſon roſted Butter d Apple- Pie 
Veniſon-paſty - .._ 1Jole of Sturgeon. 
Roſted Fowls 4 1a daube  4Diſh of Fruit 


mble-Pies, I March Pain 


. a 
3 9 © 
* " 


Fir 


A Bill of Fo: fn, &c. 


ane, : „ Second Courſe. 
* 1 conſe, +2" | Chine of Solmon and Smelrs 
wg 8. e Wild Fowl of Sorts 
halia Ham and Potato-Pie 
VVV owls Slic'd Tongues with Pickles 
by. = wy with Shrimps and | 6m ved es BM 
1 4 Ih ot Frult - 
Haunch of Doe with Vader A 
a la re. 
Minc'd Pies ee Orc 5 
. wg Twikey | Ton” For December. 
ue igeons f 8 1 n | 
Ro by on and Vaders * Firfl Courſe. 
Scotch-Collops 1 6 4. \ 
| Lumber-Pic. 3 | | I: „Ham and 
725 ow 
Second C Soop with Teal 
wh Tuber with” e and 
1d Fowl of Sorts Oilers 
og of Salmon broil'd* Marrow. Pudding 
. 
roi 5 Z 
I bg | [Rofted Tongue. and. Udder, 
Di rui an zre 
Diſh of Tarts and cube Notes oa, and digen „ S- 
I. cidges, G. 
o vember. Mioc'd Pies 
© 54 br aft As 126 755 „ 
- . 'Pixft Courſe. EO 5 0 | _ 
Oil'd Fowl with sons K a 15 . Bo 
: Diſh 238 Copy, 9 | ridges 119 55 1 
3 'd ICE 1 Jn of Shell. b 
ine o a 
| er 3 * Vo 9 "2 of rolled; Ducks 2nd 
; on-Pa 10 . | 
Roſted Geeſe W way 1 of Scurgeon 5 
Calves-Hesd haſh'd ear. Tart cream'd 
Diſh of Gurnets Diſh of Sweetmeats 
© Grand Patty Diſh of Pruit of Sorts. 
_ Rota Hen Tuber 4 
2 P's 
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7. 
1 Fas Almond-Milk, Page HT. 


Amlets. To make a Sugar-Amlet, 82. 4 Bacen- 
Amlet, 82. An Amlet of a Veal. Ridney, 83. An 

Aumlet-Robert, 83. To fierce an Amlet, 3 
Aſparagus. To make a Ragoo of Aſparagus- apt, 220 


B. 


Batbel. To make a Pupton of Berkel, 3 210 | 

Beef, To dreſs a Rump, or a Surloin of Bee, or an 
Ox-head in Ragoo, 291 | 

Black-Caps, How to make them, 3 : 

* To make a Pupton of ea * 1 


5 'G. 


Cabbage. To dreſs a Cabbage 3 in 1 223 5 
Capon. To dreſs a Capon with Anchoves, 47. With 
Olives, 71,201. With Oiſters, 202,220, 226. To 

make #>Capon-Cullis, 57. A Capon- Pie, 2 | 

Cardoons. To make a Ragoo of them, 220, 226 

Carp. .To haſh Carps, 98. To farce Carps, 1% 2. 
make a Carp-Pie, 162 

Celery. To ftew Celery, 109. To b Rag of 
it, 223 

Chicken. To dreſs Chickens with. Olives, 71, a0 , 
With ſweet Herbs, 36. With Oiſterts, 201. 75 
marinate Chickens, 114. To make a Chicken-Pie, 
156, 159. To dreſs Chi ken a Ja W 


bout, I 
4s Ds "2Cho- 


oy 
* 


— 
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- Chocolate. To make 4 Chocolate Tart, 280 

inna mon. To make a Cinnamon-Tart, 280 

Cockles.' | To make, a Soop of them, 272 

Cocks. comb make a Ragoo of them, 219 

Cod-fiſh. To ; dreſs IT the Dutch Way, 182, 

o dreſs a Cod 2 ; 
olly-flowers, Several —_ je breſſ ing them, Jas; To 
malte a Ragoo of them, 224. 

Cowſlips. 7 make a Cowſlip Tart, 280 „ 

Cray -fiſh. To make 4 Biſque of Cray fiſh, 23. . 

nl Fake a Culla of Cray-fiſh, 62. To make a * of 
Cray: fh, 80, 871, 227 N. 

Ciicuribers. 'To __ 4 


vo of them, I3, 224 


Duck. Te dreſs P Ducks. 3h ſweet Herbs, 36. With 

' farced Olives, 222. To make a Cullu of Ducks, 58. 

o make a Duck -Pie, to be eaten warm, 160, The 
ber to * eaten cold, 161 


0 12 A E. 
Eel. To OY 4 N of Eels, 210. To 1 an 
Eel- Pie, 163 6 


Endive. To few Rogue, 3 399 To me Row”? of 
2 ate _ 
wo * 

" Gampiori.7 wake a Paſt of > Gammon f Bacon, 166. 

2 Hale R. boo of it, 218, 30 


Goole: To dreſs 4 Gooſe in Ragoo, 290. To Le 
85 Geeſe eeſe a la Daube 7 ; | 
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©? 1, ke! 30 Jely call d ese , 175 
r colour Nen red of * 4 IL. Lamib. 
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Lamb. To dreſs a Onorter of Lamb, 128. To make 
2 Lamb. Pie, 161 e 

Lark. To make 4 Larſ Pie, 156. To make a Pup- 
ton of Larks, % : i 
Lettuce. To make a Ragoo of Cabbage Lettuce, 222 
Liver: To make a Ragoo of Fowl: Liwers, 219 
Lobſter. To make 4 Lobſter-Patty, 154 


M. 


ay Milts of Fiſh. To make a Ragoo of them, 225, 226 

Moril. Several Ways of dreſſing them, 123. To make 
a Ragoo of them, 226 

Muſhroom. To make a Patty of Mulbrooms, 154 

Mutton-Cutlets. Several Ways of dreſſing them, 64, 

65, 66. To make a Haſh of Mutton, 97. To dreſs 

4 Giggot of Mutton in Ragoo, 291 > 


O. 


Oiſter. To make an Oiſter-Pie, 1 50. To make Petty- 
' Pattys of Oiſters, 167 . 
Onions. To make a Ragoo of them, 223 


P. 
N.. 


Palates. To make a Ragoo of Ox-Palates, 219 | | 
| Partridge. To dreſs Partridges with ſweet Herbs, 36. i 
| With Anchoves, 47. With Olives, 751, 202. To — 
make a Cullis of Partridges, 57. A Marinade of 
Partridges, 114. A Haſh of Partridass, 98. 1 N 
Pupton f Partridges, 71. A Partridge- Pie, 17 
Perch. To make à Pupton of Berebes, 210 | — 
Pheaſant. To make a Pheaſant- Pie, 156. To dreſs 
Pheaſants with ſweet Herbs; 36 85 
Pigeon. To make a Biſque of Pigeons, 21. ACullis 
of, Pigeons, 58. A Pigeon-Pie, 156, 158. To dreſs 
Pigeons with ſweet Herbs, 36. To dreſs them ala 
' Saingaraz, 214. | | Pike. 
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Re Pike. Ty wake 4 Ragho. of Pikes Livers, 226. J 


dreſs a large Pike, 240. To make a Pike-Pie, 164 
Pippin. To make a Pippin-Fraiſe, 3 3. To ftew Pip. 
ins, 

. FR to make one, 33 ; 
Pullet. To make a Biſque of a Pullet, 21. A Pulle. 
Surprixe, 41. A Pullet-Pie, 160, To dreſs a 

Pullet with 3 47. With Olives, 71. With 
Muſhrooms, 204 
Purſlain. To make 4 Ragoo f Purſlsin-Stalks, 221 


Quail. To make 4 Biſque of Quails, 22. 4 Quail. 


Pie, 156. To Fay Duails with Anchoves, 47. 
With farced Olives, 1 20S © 


A 
R. 


Rabbet. To hs 4 Rabbet-Pie, 177 
Roſolis, Of Marrow, 116. Of Spinage, 276 


S.. 


8 To VR a | Salmon-Pie, ie, 152. To dreſs Sal. 
mon the Dutch Way, 182. The Engliſh Way, 240 

Salt-Fiſh. To make a Sale-Fiſh PF 53 © 

Sauce. To make a haſh'd Sauce, 13, 95. An Onio 
Sauce, 244. Anchove-Sauce, 244. Caper- 
Sauce, 244. Toy white Sauce, 11, 133. A green 
-Saxce, 74, 243. A brown Sauce, 26. A bet 
Sauce, 91, 245. A Carp. Sauce, 149 | 

Seed-Cake,''bow to make one, 33 


SSheeps Rumps. Several ways f dreſſing them, x30 


23143015 
Sole; 'To . Soles the Dutch way, 96. To make a 
Sole-Pie, 163 
Sorrel. Ta mabe a Ragoo of , + ep 
Sweetbreads. To make Ragoos of Veal or Lamb-Smweet- | 


ad 22 2,218. 
2 345 42, ＋. Tan 
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. F * 


as are not placed 9 y. 


* 

Tart: 7 mob a Cream-Tart, 53. 1 Marrows 
Tart, TIF | 

Teal. To dreſs Teals with Olives, 71, 202 

Tench. To farce Tenches, 184 

Toaſts. To make Cream Toaſte, yt. Spinage- 
Toaſss, 277 | 

Tongues. Several ways of dreſſing Neats or Calves 
Tongues, 18, 19 

Trotters. Several wa ys of dreſſing Sheer Denit 
132, 133 

Trout. To farce Trouts, 184. To make a Trouts 
Pie, 165 

Trufles. Several Ways of making Ragoos of them,22 5 

Turbot. To make 4 Turbot-Pie, 164 | 

Turkey. To make a Pie of young Turkeys, 160, To 
dreſs a * with Qifters, 201. 


V. 


Veal. To dreſs a Fillet of Veal with 3 7. 
To make a Pie of a Fillet of Veal, 162. To 272 
Breaſt of Veal in Ragoo, 291. To make 4 Mari- 
nade of Veal, 114. Several way: of dreſſing Veal- 
Cutlets, 64, 65, 66. Several ways of dreſſing 4 
Calf s Liver, 110, 111, 112. To make <20Y of 
Calves Brains, 155 77 


= Tomo. To make Civet of * eniſon, 47. 


W. 


Whiting. To 400 Whitings the Dutch Jay, 96 

Woodcock. To male a Wiodcock-Pie, 156. 50 22 
Woodcocks with farced Olives, 202 

a a To dreſs them with fareed ol ven 2023 


FINIS. 
8 


75 . N * SpA 
— 2 — 


222 


n 


7 He Con ontents . of the Tables: . with Di. 
rections for the Book: bind ers whe: e 
10 Place them. WY 


Cordjtiod-Dintee: 4 e ALON "Pax: I 


The Queen's 8 Fh, 6, 1704. 8. 

The ſame, 1705. Tab. 22 16 

The King's DID at the Lord , | 

; May 20, 1700. a 2.30 
The ſecond Courſe | 


The Ladies Table dt an ehh 6 at 1 35 


The Duke of Newcaſtle's Feaſt at Windſor 1: 
The Eady Arran s Daughters Weddiog:Supper (2 


A Dinner at Mr. Hill's at Teddington 2 69 
Table 16, A Wedding-Supper ** 67 
A Coronation- Dinner 1 
Wedding Supper, all cold, Plate 0 IS. 
i Dane . 42 Page . | Tow 5 190 
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